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Buying Coffee? 







Save fifteen cents on every dollar yo end! 


You get 100% flavor strength, yet pay 

15% less! AMERICAFE is the first instantly soluble 
coffee powder that actually gives your 

candies a new, unique and richer coffee flavor. 
There’s a big market waiting for a deep- 

down, coffee-flavored candy. Capture it with 
AMERICAFE! Make up a trial batch. ra 
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American Food Laboratories, Inc. ~+ 











Test it for taste . . . for cost. Prove to yourself it's aa ae Se ee * 
the brand new coffee flavor folks favor. 1 \ ‘Ge 
Rush coupon for trial order! = ae WAME ' 
Americafe Instantly Soluble Coffee <. } 
‘~ BUSINESS ADDRESS j 
§ AMERICAN FOOD LABORATORIES, Inc. \ —— / 
/ 
860 Atlantic Avenue, Brooklyn 17, N. Y. : / 
3968 North Mission Road, Los Angeles, Calif. i ae eorons ~ 
Philadelphia * Baltimore * Detroit * Chicago * San Francisco a ee an ‘\ 
pr " if ¥ 
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- peeling “ ~yo LATINI REVOLVING PAN 
THE LATINI SANDER AND SUPPLEMENTARY STEAMER —_ 
Guaranteed to properly sand the full output of a mogul! Unusual Bowl shape permits 10 to 15% 
Enlarged steaming chamber. larger charges, alone paying for pan in a 
Non-corrosive metals wherever steam and sugar meet. hort ti Sanit d sturdily built fo 
Supplementary steaming brings out the natural brilliance of sugar crystals and forms et ee ne dis 
a protective film simulating crystallized candies. long silent life. 
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Hohberger Hohberger 8 : 

. erks Mixer : 

Continuous Hard Cream Machine Hohberger Continuous 
Candy Cutter Up to 2000 pounds ser hour Greatest labor saver in Hard Candy Cooker 

Waffles, pillows, chips, or of straight sugar fondant with hard candy department. 

straws. Up to 150 feet proper doctor.ng or any F Up to 2000 Ibs. per hour. A 

per minute. Perfect seal- amount of corn syrup. Candyman's Cooker. 


ing on filled pieces. 












Economy Belturns 
Economy Balturns conserve space through ; 





Mill River Pump Bars 





F efficient arrangement of cooling convey- Hohberger Continuous 
aster, better, and more accurate due to ors and packing tables. Bunching and Ball Machine 
es workmanship. Water-sealed— crowding eliminated. Available in all 
— — Washers. standard widths: Up to 1200 Ibs. per hour. Forms filled or 
VOnae R GN Cass: 2" to 46" plain balls, unusual shapes and sunbeam 
Single, double, triple and quadruple row 90°, 180° and specie: angles. starlights 
for all depositors. 
representative: 
fohu Shejyman, Jac. 
152 WEST 42ND STREET NEW YORK 36, N. Y. 
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YOUR SUREST BET 
FOR BETTER SALES IS... 








Tueres nothing like good, true-to-type W 
dependable flavors to keep your candies 
sold and selling. Whatever other appeals 
a confection may have — fine packaging, 
appearance, freshness, variety, texture — 
when the eating’s done, one thought survives: C 
How good was its FLAVOR? 
Largely on that score hang its future sales 
and profit. So. . . for better sales, 
your surest bet is better flavors... . 
and for these your surest bet is FRITZSCHE .... 


A FIRST NAME IN FLAVORS SINCE 1871. 


Established § 1871 ' 
See ‘ 
nother ' 
: 
os a Ac. 
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PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, N. Y. p 
fe 
BRANCH OFFICES and *STOCKS: Atlanta, Georgia, Boston, Massachusetts, * Chicago, Illinois, Cincinnati, Ti 
Obio, Cleveland, Obio, *Los Angeles, California, Philadelphia, Pennsylvania, San Francisco, California, 
St. Louis. Missouri, *Toronto, Canada and * Mexico, D. F. FACTORY: Clifton, N. J. A 
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CANDY 
PRODUCTION: 


ecu — Methods and 


FEBRUARY 1954 
Formulas 
Edited and Published in Chicago 


(ii) The Candy Manufacturing Center of the World ‘@: by Walter Richmond 





Curcat 

Fondant Sugar in Chocolate Manufacturing ; J. Koch 15 

The Candy Packaging Clinic 22 

Cellophane for Candy Packaging Fred W.Spannagel 26 
Mr. Richmond describes fully the three 
Polyethylene for Candy Packaging Warren Tauber 49 basic operations for good candy manu- 
‘ facture: (1) Ingredients and Cooking Ac- 
Almond Paste Candies Walter Richmond 55 tions, (2) Mixing, Casting, Coating, Etc., 
° ase Fo (3) Trouble Shooting. Mr. Richmond tells 
es vom se 6 Candy Clinic --- . both the reasons and the methods of oper- 
ow eney ..........- ation. In addition, he provides carefully 
Program of the Pennsylvania Calendar _ 63 selected formulas for both the wholesale 

d the retail trade. 
Production Conference ... 6 sas 

Candy Packaging ; - a Confectioner's Briefs... - 65 Whether you have a large plant or a 
small one, Canpy Propuction: MEtTHops 
What's New in Supply Field News ___. . 68 anp Formutas will prove a valuable asset 
Candy Packaging 37 to your firm. Mr. Richmond's book has 30 
Classified Ads _. 70 helpful chapters, as shown in the accom- 
New Packages ieee . 42 wales , panying contents table. Its 640 pages con- 
a = — tain 500 candy formulas and detailed pro- 
AMA Packaging Exposition _. 47 Advertiser's Index _ 72 duction information on candies. For quick, 
convenient reference, a numbered list of 
COVER: This line of polyethylene bags is a good example of the use of the book’s 500 formulas—grouped also 


under 32 main candy classifications—is 
provided. A comprehensive index and large 
diagrams showing both how to decorate 
Easter eggs and how to insert fruit and 
nuts in the centers are still additional fea- 
tures. Designed specifically as a production 
man’s text, Mr. Richmond’s helpful book 
also provides generous space alongside the 
formulas for notes during actual produc- 
tion in the candy plant. 


standard printed bags for a varied line of candies. The 
header labels give the name of the candy, and the list of in- 
gredients, while the bags themselves are just labeled "Jellies", 
with the manufacturers name in the bottom color panel. 





Founder—EARL R. ALLURED 
Publisher—P. W. ALLURED Editor—STANLEY ALLURED 
Eastern Manager—JAMES ALLURED Technical Editor—WESLEY CHILDS 
Sales Manager—ALLEN ALLURED English Representative—M. G. READE 
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Reading and Writing About Candy 


Thanks to the Food and Drug Administration, the 
term chocolate will disappear from many candy pack- 
ages, but as far as the consumer is concerned, “chocolate” 
will continue to be the most enjoyable and preferred 
candy ingredient, regardless of its actual composition. 


S CENE: Factory office of candy manufacturer in 1975, 
who started the business in 1935, is talking to his son, 
just out of school, who is starting in at the bottom of the 
ladder in the plant. Father points to object on the wall, 
and says, “Son, that is a cocoa bean. Years ago chocolate 
coating was made from such beans, and it made an ex- 
cellent coating for our candies. However, in the 1950's 
the prices for those beans went to high that we and all 
other candy manufacturers were forced to go into sub- 
stitute materials. Chocolate made from cocoa beans is 
just about unknown in this country, except for such re- 
tail shops as Snootz, Inc., on Fifth Avenue.” 


What is the future of chocolate in the United States? 
It is certainly cloudy, and just as certainly ominous. 
The short supply this past few months seems certain to 
last through the coming year, and to a certain extent for 
several years. There is no evidence that would lead an 
observer to expect any great increase in supply for some 
years, and then only gradually. On the other hand, con- 
sumption has been rising, and probably will be firm 
enough to keep the price of beans above forty cents for 
some time to come. 


We heard one man at a recent salesmans meeting 
state that the rise in cocoa prices was a fine thing, as it 
would force bar manufacturers to switch to ten cent bars 
exclusively, and drop the five cent variety. It was just 
a few days later that we had occasion to inspect new 
wraps for several of the best known five cent bars. There 
was just one small change on all of them. The words 
“milk chocolate” had disappeared from the label. That 
is all, just a very small change, as far as the wrapper 
went. What about the taste? We know of many consumer 
tests that prove the inability of the average consumer to 
tell the difference between chocolate, and chocolate-type 
coatings. There are plenty of “sugar-heads” who have 
tested these coatings, and found that even they could 
not tell the difference. 


There will always be chocolate, for the same reason 
that there will always be butter. But the market for mil- 
lions of pounds of chocolate each year has been lost, 
probably never to return. And more is going that way 
every day. It would take a drop of over ten cents in the 
price of beans to halt this trend, and far more to re- 
verse it, a prospect that is dim indeed. 


Are chocolate-type coatings, compound coatings or 
hard butter coatings, which even term you prefer, a sub- 
stitute for chocolate? The theoretical answer is academic. 
The practical answer is “yes’’, for that substitution is just 
what is happening. And it is a fair bet that it will con- 
tinue to happen as long as there is the great differential 
in costs, It is not very hard to imagine the glee with 
which the sales department of candy companies greets 
the extra ten or fifteen cents a box promotion allowance 
on each box, courtesy of the savings on coatings costs. 
This is a hurdle that chocolate must overcome if it is to 
get back in, and it is a high one. 


6 


'T he Sugar Association is doing a consumer promo- 
tion job for sugar that will equally benefit the candy 
industry. $1,800,000 has been allocated from the associa- 
tion funds for a three year educational campaign to tell 
the place of sugar in the balanced diet. The emphasis is 
on the fact that sugar will curb the appetite, and there- 
fore the craving for more food. The copy states that a 
few calories in the form of sugar will often allow a per- 
son to turn down far more calories in the form of other 


foods. 


The annual meeting of the American Association of 
Candy Technologists has been scheduled for June 7th at 
the Conrad Hilton Hotel in Chicago. This is the first 
day of the NCA convention, which is usually taken up 
with social gatherings and the golf tournament. An all 
day meeting is planned, with the emphasis on technical 
papers to be read by members. The annual election of 
officers will be held at this meeting. 


—— for the Production Conference of the Penn- 
sylvania Manufacturing Confectioners Association, at 
Franklyn and Marshall College, Lancaster, Pennsylvania. 


Thursday, April 29th: 


MODERATOR: David Sykes 
Plantation Chocolate Co., Philadelphia, 


Chairman, Executive Committee, 


P.M.C.A. 
8:30 A.M.—REGISTRATION 


9:15 A.M.—GREETINGS 
Dr. Theodore A. Distler 
President, Franklin & Marshall College 


9:30 A.M.—REPORT ON P.M.C.A. RESEARCH AC- 
TIVITIES 
C. R. Kroekel 
President, Kroekel-Oetinger, Inc., Phil- 
adelphia. Chairman, Research Com- 
mittee, P.M.C.A. 


9:45 A.M.—THE BULK SUGAR PICTURE—A RES- 
UME 
Edward W. Meeker 
Manager, Manufacturers & Consumers 


Service Division, The American Sugar 
Refining Co., New York 


PNEUMATIC CONVEYING OF SUGAR 
Roscoe R. Heard, Jr. 
Sales Engineer, Fuller Company, Cat- 
asauqua, Pa. 
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Manufacturing Chemists for Over 100 Years 
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From Lollipop to Lozenge... 


Get TRUE FRUIT TASTE with 


Pfizer 
CITRIC ACID 


fruit-flavored candies. 


in every batch. 


220 lb. drums. Order from: 


CHAS. PFIZER & CO., INC. 
630 Flushing Ave., Brooklyn 6, N.Y. 


Vernon, Calif.; Atlanta, Ga. 


Other Pfizer Products for the Candy Industry: 
CREAM OF TARTAR, TARTARIC ACID, VITAMINS 








You can capture the tang of freshly-picked 
fruit when you use Pfizer Citric Acid in your 


You'll find Pfizer Citric Acid the ideal acid- 
ulant for candy. It is readily soluble and so 
easy to mix with other confection ingredients. 
What’s more, it gives you the same fine results 


Pfizer Citric Acid is available in these mesh 
sizes: granular, fine granular, fine granular xx 
and powder. Packaged in 25, 50, 100, 200 and 


Branch Offices: Chicago, IIl.; San Francisco, Calif.; 


~! 





BULK SUGAR IN UNIT CONTAINERS 
Edward A. Pagels 
Eastern Division Sales Office, Tote 
System, Inc., New York 
MECHANICAL HANDLING OF BULK 
SUGAR IN YOUR PLANT 
John F. Bertuccio 
Sales Manager, J.C. Corrigan, Co., Inc. 
Boston, Mass. 


10:55 A.M.—RECESS 
11:10 A.M.—DISCUSSION 


11:30 A.M.—STUDIES ON SHELF LIFE OF COCOA- 
NUT BARS 
H. B. Cosler 
Technologist, Quartermaster Food & 
Container Institute, Chicago 


12:00 —THE CONTROL OF GLOSS IN USING 
HARD BUTTER COATINGS 
Justin J. Alikonis 
Director of Research, Paul F. Beich Co. 


Bloomington, Illinois 
12:30 P.M.—DISCUSSION 
1:00 P.M.—LUNCHEON (Served on campus) 
2:00 P.M.—LECITHIN 


Oscar M. Stout 
Ross & Rowe, Inc., New York 


2:25 P.M.—THE PART STATISTICAL AND QUAL. 
ITY CONTROL PLAYS IN THE CANDY 
INDUSTRY 
W. H. Corwin 
Superintendent, Brock Candy Co. 
Chattanooga, Tenn. 


2:50 P.M.—PACKAGING WITH CHOCOLATE 
BOARD 
John R. Logan 
Philadelphia; Agent for Newton 
Paper Co., Holyoke, Mass. 


3:15 P.M.—RECESS 


3:40 P.M—WHAT TO EXPECT FROM A CORRU- 
GATED SHIPPING CONTAINER 
Charles H. Carpenter 
Vice President, Kieckhefer Container 


Co., Camden, N. J. 
4:05 P.M.—DISCUSSION 
5:00 P.M.—ADJOURNMENT 


7:00 P.M.—The Pennsylvania Manufacturing Confec- 
tioners’ Association Dinner 
(Dress Informal) 
Hotel Brunswick, Lancaster, Pa. 
Pennsylvania Dutch Dinner 
Hans F. Dresel 
Representative, Felton Chemical Co., 
Philadelphia 
Chairman, Eighth Annual Production 
Conference 





serves, jams 


NUTRL-JEL 


marmalades 


APPLE PRODUCTS 


the Standard of Quality 


for sixty years 


CONFECTO-JEL—a buffered 


apple pectin mixture for 


jellied candies—ready for 


siainebdesbabdbe ny use. 


CONCENTRATED APPLE JUICE 


Plants in Apple Regions From the Atlantic to the Pacific 


SPEAS COMPANY, General Offices, Kansas City 1, Missouri 
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You name it... 
but make 
it, please, with 


Blue Diamond Almonds 


Leading chocolate companies (list on request) supply 
the coating in white and colors under various trade 
names, and we supply the almonds. Call it what 
you will, this smooth-tasting almond candy has 
proved a popular summer item with customers 
everywhere. Favorable prices on the coatings 

(and the almonds) make it popular with 
candymakers, too. You'll find it’s easily 

produced when you use top-quality Blue 

Diamond Almonds, the favorite of candymakers 
for nearly 50 years. Accurately graded, free from 
dust, foreign materials and bitters, Blue Diamonds 
bring you the dependable quality that minimizes 
handling costs in your plant. Write on your 
letterhead for samples, prices, and formula booklet. 


Diameta (LMONDS 


BLUE - 
CALIFORNIA ALMOND DIAMOND > 
. GROWERS EXCHANGE BRAND 


Sacramento, California 


Sales Offices: 100 Hudson St., New York 13, 
and 549 W. Randolph St., Chicago 6. 
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or more! 


GIVAUDAN FLAVORS have provided keys to 
sales success for many manufacturers—of confec- 
tions, ice creams, soft drinks, baked goods, pud- 
dings, cordials and other products. 

Our chemists and flavor experts have developed 
a complete, quality line of basic flavor materials, 
natural fruit flavors and imitation flavors to meet 
every need. They will gladly help you select the 
right flavors for your products...or work closely 
with you to develop distinctive individual flavors 
to meet your special requirements. 


Sain leg 


330 West 42nd Street, New York 36, N. Y. 


Branches: Philadelphia + Boston + Cincinnati + Detroit 
Chicago + Seattle - Los Angeles + Toronto 
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Charles S. Grube 
Vice President, Wilbur Suchard Choc- 
olate Co., Lititz, Pa. 
President, P.M.C.A., TOASTMASTER 
—ADDRESSES 
Dr. Theodore A. Distler 
President, Franklin & Marshall College 
Philip P. Gott 
President, National Confectioners’ 
Association 





Friday, April 30th: 


MODERATOR: Otto J. Glaser 
Dairy Maid Confectionery Co., Phila- 
delphia 
First Vice President, P.M.C.A. 


9:00 A.M.—REGISTRATION 


9:30 A.M.—NEW ASPECTS OF INSTRUMENTATION 
William J. Scarlett 
Food Industry Manager, Minneapolis- 
Honeywell Regulator Co., Industrial 
Division, Philadelphia 


9:55 A.M.—ANTIOXIDANTS IN CANDY AND 
CANDY PACKAGING MATERIALS 
Dr. B. N. Stuckey 
Food Antioxidant Section, Eastman 
Chemical Products, Inc., Kingsport, 
Tenn. 


oe ten ta Mit 


10:20 A.M.—MILK CHOCOLATE TECHNOLOGY 
Jay C. Musser 
Chief Chemist, Klein Chocolate Com- 
pany, Elizabethtown, Pa. 


10:45 A.M.—RECESS 


11:00 AMM.—THE HANDLING AND DELIVERY OF 
LIQUID CHOCOLATE 
Warren L. Newcomer 
Vice President, Wilbur Suchard Choc- 
olate Co., Inc., Lititz, Pa. 


11:25 A.M.—DUTCH CHOCOLATE 
John Van Iersel 
Chairman, Kwatta Chocolate Co. 
Holland, Belgium, France, Brazil 


11:50 A.M.—CANDY—PAST, PRESENT AND FU- 
TURE 

James A. King 
The Nulomoline Division, 
The American Molasses Co., New York 

in collaboration with 

Clifford Clay 
Research Director, Stephen F. Whit- 
man & Son, Inc., Philadelphia 

Peter C. Laureys ' 
Director of Formulae and Quality 
Control, Loft Candy Corporation, 
Long Island, N. Y. 


1:00 P.M—LUNCHEON (Served on campus) f 

2:00 P.M.—_ROUND TABLE DISCUSSION ‘ 
Directed by James A. King 

5:00 P.M—ADJOURNMENT saad 
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Here is one way to get raspberry flavor 
according to cartoonist Rube Goldberg. 
v hit- BUT...most folks prefer to use one of our many 
‘ expertly blended ATLAS Raspberry Flavors— 


made the modern way for modern candy makers. 


FIRST PRODUCERS OF CERTIFIED COLORS 


OHRSTARMNM ¢ COMPANY Enc. 


ESTABLISHED 1651 


89 PARK PLACE, NEW YORK 7 - 11-13 E. ILLINOIS ST., CHICAGO 11 + 4735 DISTRICT BLVD., LOS ANGELES 11 
BRANCHES IN OTHER PRINCIPAL CITIES OF THE U.S.A. AND THROUGHOUT THE WORLD 
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Exchange Brand is the 4-to-1 favorite over all 
other lemon oils combined ! 


Year after year, Exchange Brand quality 
proves itself in sales. That’s because Exchange 
Lemon Oil comes only from California lemons 
grown and skillfully processed by Sunkist 
Growers. 


When a little lemon oil goes so far, why 
risk buying anything but the best? 


Sunkist Growers 


PRODUCTS DEPARTMENT + ONTARIO, CALIFORNIA 


Produced by 
Exchange Lemon Products Co. * Corona, California 


Distributed in the U.S. exclusively by 
DODGE & OLCOTT, INC. 
180 Varick St., New York 14, N. Y. 


FRITZSCHE BROTHERS, INC. 
76 Ninth Ave., New York 11, N. Y. 
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The confectioner has come a long way in the past 
twenty-five years . . . a long way in terms of increasing 
variety, improving packaging, and especially in per- 
fecting candies of superior quality and finer flavor. 
Refined Syrups, by constantly improving the purity 
of liquid sugar, is helping progressive candy makers 
enhance the flavor and safeguard the quality of their 
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with 


Flo-sweet 


LIQUID SUGAR 


products. At the same time liquid sugar enables the 
confectioner to achieve new manufacturing standards 
of sanitation and convenience. Flo-Sweet liquid sugar 
can be tailored to your specialized needs, and can now 
be preheated to reduce boiling time. The confectioner 
whose trade deserves the very finest stays one step 
ahead . . . with Flo-Sweet. 





Remember—no other refinery has Flo-Sweet’s years of 
liquid sugar “know-how” . . . all yours for the asking! 
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Denver, Colorado in 1866 was eight years old... a booming town of the old West. 


DENVER ...1866 


Lying at the foot of a vast Rocky Mountain region, Denver, Colorado 

marks for the traveler today . . . just as it did for the ox drawn caravans 

of yesterday... the end of the great plains. Symbol of the raw, dynamic pioneer 
spirit, Denver was born in 1858 with the discovery of gold in the 

sands of Cherry Creek, and incorporated as a city three years later... just 

as the Civil War began. Today Denver is the cultural and transportation center 
of a large Rocky Mountain area with a population of 417,786 . . . and 

ranks 24th among the nation’s cities. Meat packing plants, flour mills and 

tire, saddlery and porcelain factories mark the growth of modern 

industry... yet high on the crest of Lookout Mountain stands the rock 

tomb of Buffalo Bill and beside it the Cody Museum .. . lonely but 


lasting momentos to our historic pioneer past. 


Our 155th Year of Service 


DODGE & OLCOTT, INC. 


180 Varick Street » New York 14, N. Y. 
SALES OFFICES IN PRINCIPAL CITIES 





ESSENTIAL OILS * AROMATIC CHEMICALS + PERFUME BASES + VANILLA + FLAVOR BASES 
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Why not use 


FONDANT SUGAR 


by J. KOCH 


One OF THE major energy consuming operations in 
orthodox chocolate manufacture is the grinding of sugar 
to a particle size of the order of 50 microns (0.002 
inches) and chocolate makers are often tempted to copy 
the candy maker and produce superfine sugar by means 
of a re-crystallisation technique. The basic idea is to 
dissolve the sugar, or even bring it into the plant in tank 
wagons in the form of a syrup, concentrate it by evapo- 
ration and then effect a very rapid crystallisation by sud- 
den cooling and seeding, on very much the same lines 
as the standard process of fondant cream manufacture. 

Fig. 1 shows the relationship between the boiling point 
of a sugar solution (at atmospheric pressure) and its 
content of sugar solids. Note, however, that the upper 
part of the curve, for concentrations of over about 70% 
solids, can never be drawn with absolute precision, as 
inversion of the sucrose starts to occur at these tempera- 
tures and the extent of this inversion will depend on the 
length of time the solution has been held at an elevated 
temperature, the precise purities of the individual samples 
of sugar and water, the pH value of the solution and so 
on, not to mention the effect of variations of atmospheric 
pressure on the boiling point of the solution (the slope 
of the vapour pressure of a concentrated solution being 
steeper than that of pure water over a comparable tem- 
perature: pressure range). The values shown in Fig. 1 
are the mean of a number of determinations, but they 
are evidently subject to a variation of the order of plus 
or minus 2% of solids content in the upper ranges, even 
when the best commercial sucrose and distilled water are 
used as the starting point. Moveover, in sugar boiling for 
candy or fondant making purposes, controlled inversion 
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is definitely encouraged as it delays graining and assists 
the formation of grossly supersaturated sugar solutions 
which are still reasonably stable, but invert sugar and 
corn syrups are not acceptable constituents of a normal 
eating chocolate, so it is apparent that boiling to dryness, 
or near dryness, is not an acceptable method of prepar- 
ing fine sugar for chocolate making purposes. 

Fig. 2 shows the solubility of sucrose in water, or the 
sugar solids content of a saturated solution. If a super- 
saturated solution is seeded, crystallisation or ‘graining’ 
will occur until the mother liquor has reached the con- 
centration appropriate to its temperature, but unless 
evaporation of the remaining water can be continued 
fairly rapidly, preferably at not too high a temperature, 
the first lot of crystals precipitated will only grow in 
size at the expense of the mother liquor as the further 
evaporation proceeds. The available margin for super- 
saturation is also none too wide. From the two graphs, 
for instance, it can be seen that a sugar solution boiled 
to 235°F becomes saturated when it cools to 212°F, 
but will still only be ready to crystallise out 41% of its 
total sugar content when it has been cooled to 140°F, 
a low temperature at which to get rid of the remaining 
water at all rapidly. 

Chocolate has in fact quite often been made by such 
methods, even without the use of continuous sugar cook- 
ers, vacuum plant or other refinements. A pure sugar 
solution is simply boiled rapidly to the highest concen- 
tration which the skill of the operator and the design of 
the plant will permit without premature graining or 
seeding, and is then carefully poured into molten cocoa 
masse which is being continuously and rapidly agitated 
in a heated melangeur or other mixing machine which 
gives a high degree of aeration, vigorous agitation and 
an adequate heat supply being maintained until the mix 
has dried to a maximum of about 2% of moisture re- 
maining. For the manufacture of milk chocolate from 
liquid or pre-condensed milk, such methods appear es- 
pecially attractive, though the complications of combin- 
ing rapid evaporation with an acceptable heat treatment 
of the milk are quite formidable and it is doubtful 
whether any manufacturer has yet been able to maintain 
the necessary stability of control for satisfactory milk 
chocolate manufacture under any but pilot plant con- 
ditions. More commonly, milk chocolate drying is car- 
ried out without serious attempt to control the growth 
of sugar crystals, the process being designed with a view 
to flavour development or flavour retention only, normal 
refinement afterwards being a lesser evil than an im- 
paired milk flavour. With a dark chocolate, a very fine 
crystal grain is not particularly difficult to achieve, but 
the process has never gained great popularity; in the 
first place, the cocoa flavour of a dark chocolate is of 
paramount importance, and a fine rich cocoa flavour is 
seldom attainable from a process in which the cocoa is 
mixed with water, though passable success has resulted 
from carrying out the process in plant constructed of 
stone or a chemically inert metal, and in the second place, 
as is discussed below, the economics of the process aré 
open to question. Milk chocolates certainly offer better 
prospects for such a process, especially since the develop- 
ment in Europe of an atomising head for spray driers 
which can successfully atomise viscous masses, not to 
mention modern vacuum drying equipment, and it is 
probably only a matter of time before the processes of 
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milk drying and controlled sugar crystallisation, in the 
presence of cocoa, will be successfully combined in a 
fashion which meets the requirements of each of the 
constituents. The economic aspects are also decidedly 
more favourable in the case of milk chocolate, as evapo- 
rating equipment is required in any case, and it is an 
unjustifiable waste to dissolve sugar and then allow it 
to re-crystallise in a coarse grained form, as does actually 
occur in many existing systems of milk chocolate drying. 

The economics of sugar particle size reduction are, 
however, by no means so heavily weighted in favour of 
the dissolving and re-crystallising technique as might 
appear at first sight. Reasonably well prepared fondant 
creams contain sugar crystals of 5 to 10 microns particle 
size, and it is true that to obtain such a particle size 
by a direct pulverization of crystal sugar would involve 
very specialised grinding equipment and a heavy consump- 
tion of power, but such particle sizes are not generally 
considered necessary for sugar for chocolate making 
purposes, It is also rather doubtful whether fondant par- 
ticle sizes will ever be attainable from a sugar re-crystal- 
lisation process which is a part of the chocolate produc- 
tion line, rather than the candy one; chocolate samples 
have certainly been made on relatively simple equipment 
which are as fine or finer than the product given by the 
best roller refiner (short of a very uneconomic multiple 
pass refiner operating technique), but they are still ap- 
preciably coarser than the 5 or 10 micron particles of 
fondants. The ultimate sugar particle size attainable by 
the application of re-crystallisation techniques to choco- 
late manufacture has probably never been fully tested, 
however, and if anyone thought it worthwhile getting 
down to the design of specialised equipment for the pur- 
pose, it is very probable that at least some further im- 
provement would be achieved. For those who enjoy 
theoretical reasoning, for instance, pleasant hours can be 
spent speculating on the effect of pouring hot high boiled 
sugar into cool cocoa masse, therafter increasing the 
temperature of the mix rapidly as further evaporation 
proceeds, chilling it again and repeating the process until 
the chocolate is dry. As to whether the resultant choco- 
late would be the better for it is an open question; short 
of combination with some new style of cocoa grinding 
and preparation, there does not appear to be any special 
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Union Corn Syrup Unmixed is 








dependable and adaptable 
to your formulae. 
Sales service and technical assistance 


are available without obligation. 


UNION SALES CORPORATION 


DISTRIBUTOR FOR 


UNION STARCH and REFINING CO. 


COLUMBUS, IND. 


ops Serving the Confectionery Industry since 1903 
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Front View of a LOESCH-Choco-Shell Installation; on the left side the 


Bi» chocolate line; on the right side the cream line with the vertical coolers etc. 


LOESCH-Choco-Shell-Plants 


for the continuous and automatic manufacture of filled chocolates and 
bars of every type and style. 


LOESCH-Choco-Shell-Plants 
are also able to handle very stiff fillings such as toffee, marshmallow etc. 


MASCHINENFABRIK LOESCHe M. B.H. 


GENERAL AGENTS: FORCHHEIM OFR. GERMANY 
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merit in sugar particles finer than can be produced with 
the modern types of orthodox chocolate refiner, so that 
the process, at least for the present, will be judged more 
by its economic aspects than by any quality improvement 
it may make in the finished product. 

The cost of direct sugar grinding is related to the par- 
ticle size which is to result: as a first approximation, 
starting from the crystal sugar of commerce, an average 
particle size of the order of 50 microns should be attain- 
able for a power consumption of 5 H.P. per pound per 
minute of output, or 25 microns for 10 H.P. per pound 
per minute of output and 10 microns for 25 H.P. per 
pound per minute of output. Note, however, that the 
figures quoted are only very approximate—they are 
subject to considerable variation according to the efhi- 
ciency of the actual mill used and the purity of the 
sample of sugar, nor is there anything approaching pre- 
cise agreement at present as to what is meant by an 
average particle size of ‘x’ microns, some systems of 
measurement giving a micron value at least 100% dif- 
ferent from others (this is very largely a question of the 
statistical interpretation of average measurements, rather 
than any question of the accuracy of the measuring in- 
struments themselves). Accepting the figures quoted, 
however, their equivalent in heat units can be expressed 
as 212, 424 and 1060 B.T.U.’s respectively per pound of 
sugar ground. The comparative heat consumption of a 
simple crystallisation process is relatively independent 
of the final particle size, however, for it is simply the 
heat required to evaporate a sugar solution to dryness. 
For simple plant, reasonably well managed, it may be 
of the order of 800 to 1200 B.T.U.’s per pound of dry 
sugar produced; super efficient evaporating equipment 
may improve on this figure quite considerably, though 
it is unlikely that 400 to 600 B.T.U.’s per pound will be 
bettered without very considerable complication and a 
heavy capital investment in fuel saving equipment. In 
comparing performances in terms of heat units, more- 
over, it is necessary to bear in mind that the more or 
less direct heated evaporator may be able to utilise a 
heat source of about one third to one fifth the cost per 
B.T.U. of the electric motor used to drive a grinding mill, 
and that the whole economic position is in any case very 
largely influenced by the relative overhead costs of the 
necessary equipment, which rise rapidly for an orthodox 
grinding mill installation as the fineness requirement is 
increased, and by the relative labour costs of the different 
systems of operation. 


Without going into any very great detail, however, 
it is fairly easy to see that there will be a level of fineness 
at which re-crystallisation offers better prospects than 
direct pulverization. The actual level at which re-crystal- 
lisation starts to pay will be dependent on local circum- 
stances; for milk chocolate production, it would appear 
that there is a potential future for the process, but for 
dark chocolate only, it seems unlikely that the orthodox 
grinding processes will be supplanted, at least not until 
some enterprising genius invents and advertises a super- 
fine cocoa confection which is more attractive to the 
public than the present generally accepted style of eating 
chocolate, which has held the lead now for the last 70 
years or so.* 

*1879: Inventicn of the chocolate conche, which finally estab- 


— the public preference for eating chocolate instead of drink- 
ing it. 
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Latinis Latest 
Profit Maker 











Latini Die Pop Machine With 
Continuous Wrapping Attachment 


You can now make and wrap pops in a continuous 
operation—and they're not just pops—they're 


LATINI DIE POPS. 


225 wrapped Die Pops per minute require only one 
operator: the spinner. 


The wrapped pops go right through for cooling, 
then packing. 


There is no handling, chipping, breaking, etc., which 
all means dollars and cents to you. 


In addition, the sandwich wrap saves cellophane 
—uses about 50% of other type wraps. 


It All Adds Up To Profits With A Quality 
Item. 


representative: 


John Sheff man, 2 


152 W. 42nd St. New York 36, N. Y. 











Stick Candy Machine 
Turns Out 100 to 300 
Sticks A Minute 


The Racine Confectioners’ Ma- 
chinery Co. is producing a machine 
which will handle solid sticks, clear 
or pulled, as well as sticks with 
honey-combed centers. Called the 
Racine Stick Candy Machine, it 
sizes, twists, and cuts the sticks of 
any diameter and length. 

Requiring only one operator to 
feed the machine from a batch 
roller or flat board, the machine 
sizes, twists and cuts automatically. 


The operating speed is controlled 
by a variable speed transmission. 
Capacity is from 300 to 900 inches 

er minute. It can turn out 300 one- 
inch sticks or 100 nine-inch sticks 
per minute. 

Complete information is avail- 
able from Racine Confectioners’ 
Machinery Co., 15 Park Row, New 
York 38, N. Y. 


No Steam? 
This Gas Vacuum Cooker 
Does The Job 


The type G-3 Simplex Gas Vac- 
uum Cooker shown here is well 
suited to plants not having facil- 
ities for steam. Operating on gas, 


it comes as one complete unit in- 
cluding vacuum pump and motor, 
vacuum gauge, gas fired furnace 
blower and motor. 

With a cooker capacity of from 
25 to 100 pounds per batch, the 
machine is designed for efficient, 
economical production of fruit 
drops, stick candies, lolly pops and 
other types of hard candies as well 
as quicker cooling of fondant syrup. 

Requiring no mechanical knowl- 
edge or skill to operate, it has a 
production capacity of more than 
1,500 pounds of candy in 8 hours 
with one pre-melting kettle. With 
2 or more pre-melting kettles pro- 
duction can be increased to more 
than 3,000 pounds. 

Additional information is avail- 
able from 


Vacuum Candy Machinery Co., 15 
Park Row, New York 38, N. Y. 
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THE RACINE BANTAM DEPOSITOR 


for depositing any kind, size or shape 


Here’s the Bantam Depositor, the new- 
est addition to the famous Racine Depos- 
itor family. Its 6” size brings the advan- 
tages of the larger 48” (Jumbo) 32” 
(Senior) and 16” (Junior) Depositors 
within the range and requirements of any 
shop. 

The Racine Depositor is perfect for 
creams, mint or chocolate patties, cocoa- 
nut kisses, pralines, mounds or bars, 
maple moulded creams, gum drops, marsh- 
mallow or nougat pieces, chocolate bars, 
kisses, miniature and large bits, stars, 


vacuum © 


CANDY MACHINERY CO. 





leafs, wafers, nonpareils, etc. 

Deposits can be made with or without 
small or chopped nuts, fruits, etc., mak- 
ing deposits in all types of molds, foil 
or paper cups, or direct on trays, plaques 
or belts. 

Electric motors and variable speedcon- 
trols permit nominal or maximum pro- 
duction as desired. Main drive electric 
motor and electric water circulating 
pump operate from any light circuit. No 
other connection is necessary. 

Write today for complete details. 


RACINE 


CONFECTIONERS’ MACHINERY CO. 


15 PARK ROW, NEW YORK 38, NW. Y. 
Western Office and Factory: Racine, Wis.¢ Eastern Factory: Harrison, N. J. 
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candy packaging 


The Candy Packaging Clinic 


Cellophane for Candy 
Packaging 


Polyethylene for Candy 
Packaging 


PUBLISHED BY 
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The members of the packaging clinic panel this month were Herb 


Knechtal, manager of the candy department of Marshall Field & 


Company, Bob Patrick, candy buyer at Jewel Food Stores, Stan- 


ley Allured, editor of The Manufacturing Confectioner and Allen 


Allured, The Manufacturing Confectioner. 


The Candy Packaging Clinic 


CODE 2A4 


Peanut Brittle, one pound, 39c, 
bought at a chain drug store. 


DESCRIPTION: Telescope box, 
wrapped in paper backed foil. Foil 
printed in red, brown and yellow. 
Vignette of brittle covers about 
one half of the face of the box, 
extending over the four sides. 
“Peanut Brittle” appears in yel- 
low and red on brown panel, with 
the trade name in brown on a 
white swash. 

COMMENTS: The picture of the 
brittle on the box wrap is a very 
poor indication of peanut brittle. 
It does not look at all like the 
product inside. “Peanut Brittle” 
is very hard to read. The very thin 
line of yellow and the red does 
not stand out against the dark 
brown background. Also the type 
of hand lettering is in itself hard 
to read. The brand name is very 
subdued. It would be hard to 
imagine anyone remembering this 
brand name from one trip to the 
store to the next. It blends into 
the package and design too well. 
If the manufacturer desires to 
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build any brand preference, he 
must make the brand name much 
more prominent on the package. 
INSIDE OF THE BOX: The 
bottom part of the box is dark 
brown, and waxed. The lid is an 
inexpensive chip board. There is 
a printed wax sheet on the top of 
the candy to separate it from the 
lid. 

COMMENTS: The appearance 
of the lid is very poor. The brand 
name of the box is given on the 
wax sheet. If this were to be dis- 
carded when the box is opened, 
there would be no indentification 
as to the manufacturer. This box 
gives the candy quite good pro- 
tection with the sealed foil wrap, 
and wax coated tray with wax 
sheet on top. 


CODE 2B4 


Peanut Brittle, one pound, 4lc, 
bought at a chain grocery store. 


DESCRIPTION: Hinged lid 
folding box, wrapped in paper 
backed foil. Foil printed in red, 
yellow, black and brown. Picture 


of brittle extends over the front 
and top of the package. “Peanut 
Brittle” is in red on a yellow 
background. The brand name is 
in black. 

COMMENTS: The picture of 
brittle does not resemble the prod- 
uct. The name of the product is 
very readable and prominent, and 
is repeated on all side panels of 
the box. The brand name, how- 
ever, is something that must be 
hunted for. It is so small and hid- 
den as to appear to have been 
added primarily as a legal require- 
ment. 

INSIDE OF BOX: A good grade 
of chip board is used in this box, 
and it has a wax paper liner, neat- 
ly folded over the candy. Here 
there is no identification at all in 
the box of the manufacturer. The 
appearance is fair on opening. 


CODE 2C4 


Peanut Brittle, 10 ounces, 29c, 
bought at a chain grocery store. 


DESCRIPTION: Tan chip board 


hinged lid folding carton, over- 
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wrapped in foil. Foil printed in 
red, yellow and brown. Picture 
of brittle covers about half the 
box extending from the top onto 


three sides of the box. Brand 
name in white reverse on red 
panel on top and four sides. Name 
of product in brown on yellow 
panel. 

COMMENTS: The picture does 
not look at all like peanut brittle. 
The name of the product is very 
clearly presented. The trade name 
is quite prominent, more so than 
on any other box examined by 
this clinic. Except for the picture 
of the brittle, it is a very good 
design. 

INSIDE OF BOX: The brittle is 
in a heat sealed plain double wall 
cellophane bag. There is no brand 
identification at all in this box. 
The type of carton board used 
gives a good appearance to the 
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box. However, the candy in the 
cellophane bag, though excellent 
protection, gives quite a cheap 
appearance to the candy. When 
the consumer opens the box, they 
really only have a bag of candy, 
instead of a box. 


CODE 2D4 


Peanut Brittle, one pound, 39c, 
bought at a chain grocery store. 


DESCRIPTION: Light colored 
chip board folding carton, with 
hinged lid. Brand name printed 
continuously over the entire out- 
side surface of carton. Wrapped 
in foil. Foil printed in red, yellow 
and brown. Picture of brittle is 
on the top, front and back panels. 
Product name in red and trade 
name in brown, both on yellow 
panel appearing on top and all 
four sides. 


COMMENTS: The picture of the 
brittle does not look like the prod- 
uct. The product name is in very 
readable type, and the brand name 
is fairly prominent. However, the 
brand name could be featured 
stronger, and the product is well 
identified by the illustration, and 
does not need such a strong iden- 
tification by name. 

INSIDE OF BOX: The carton 
is printed on all outside panels 
with the brand of the manufac- 
turer. This is the only box of this 
product examined by this clinic 
that had prominent brand identi- 
fication on the carton, and it 
makes by far the best looking box 
for serving purposes in the home. 
A die cut wax paper liner is used, 
and is neatly folded over the top 
of the candy. There is also a 
printed insert telling the history 
of this candy. 
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Here is the packaging that keeps candies fresh and taste-tempting 


More and more candies are going to market in sparkling 
saran film bags .. . and for good reason! They provide all 
the packaging advantages that add up to greater profit. 


Saran film offers maximum protection for candy freshness 
. . . keeps moisture in or out as the product requires. 
Its glistening transparency shows off the candy at its 
taste-tempting, sales-appealing best . . . and its velvety 
feel adds to the quality impression. Moreover, tough saran 
film won’t lose its protective, sales-winning qualities on 


ageing. Top off this superior packaging with your sales 


you can depend on DOW PLASTICS DOW 
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message printed on the saran film or on the capper and 
you put your candies right out front in sales! 


Saran film bags are available from the following con- 
vertors: S. A. Bowie Company, Staten Island; The Cello- 
Bag Company, Seattle (Bags courtesy of the Cello-Bag 
Co.); The Union Plastic Film Company, Chicago. 


Let Dow help you solve your specific packaging problem. 
Write today. THE DOW CHEMICAL COMPANY, Midland, 
Michigan, Plastics Sales, PL-5776-1. 
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CODE 2F4 


Peanut Brittle, one pound, 45c, 
bought at independent grocery 
store. 


DESCRIPTION: A hinged lid 
folding carton, not printed but 
embossed, overwrapped with foil 
printed in white, red, yellow and 
brown. Illustration shows a dish 
of brittle, looking quite like brit- 
tle. The brand name is in yellow 
on a dark brown panel. Both the 
llustration and brand name are 
on a white background. 


COMMENTS: This is a very 
clean looking design with a dis- 
tinct class appeal that the other 
packages lack. The trade name is 
the most prominent feature of the 
top, indicating that the manufac- 
turer values it and counts on it 
working for him. The trade name, 
without the illustration, is carried 
on the front and back panels. The 
printing is excellent and product 
well Illustrated. One criticism 
would be to take the “by” over 
the company name and move to 
the right, where it is not obscured 
by the picture of the product. 


INSIDE OF BOX: This manu- 
facturer uses the best grade of 
carton board of the brittle pack- 
ages examined. The brand name 
and the manufacturers name are 
embossed on the top of the carton. 
This is a rather weak identifica- 
tion without any printing, but is 
better than none, and is probably 
quite inexpensive. A die cut wax 
paper liner is used, and folded 
neatly over the candy. This makes 
a good appearance on opening. 


BRITTLE PACKAGES IN 
GENERAL: These five packages 
of peanut brittle show a distress- 
ing similarity, common to candy 
With the 
exception of Code 2F4, the de- 
signs are so similar as to be readi- 
ly interchangeable on the shelf 
without the average customer be- 


packaging in general. 


ing aware of substitution. The 
four packages used the same color 
combination on the basic foil, in 
The il- 


lustrations were equally unappe- 


almost the ‘same design. 


tizing, and did not look very much 
like the product in the package. 
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CODE 264 


Pecan, chocolate and caramel 
candy, 14 ounces, 89c, bought at 
a chain drug store. 
DESCRIPTION: Telescope car- 
ton with product illustrated on all 
four sides. Box printed in brown 
with cream background. Brand 
name prominent on cover. Over- 
wrapped in cellophane. 
COMMENTS: From a design 
standpoint product is well illus- 
trated in appetizing colors and 
package contents can be identi- 


fied from all four sides plus top. 
Brand name is prominent and 
package is well distinguished on 
a shelf. 

INSIDE OF BOX: Corrugated 
glassine liner on top and between 
layers of candy. Chocolate board 
divider separating pieces of choco- 
late. 

COMMENTS: Appearance upon 
opening package good. The glass- 
ine liner gives quality appearance 
plus protection and dividers have 
kept pieces in good shape. 
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BAG COMPANY 


| POINT. of- SALE | + Problems 
4 jare dda by CHAMPION 


Quality producers of cellophane and 
glassine printed bags and roll stock 


The point-of-sale problem is given top 
consideration in the designing of 
packages for Champion’s customers. 
Here, you will find artists and mer- 
chandising men working hand-in- 
hand to create new, sales compelling 
designs that really move products 
through impulse buying in the stores. 


Here, also, you will find complete 
production of your cellophane or 
glassine bags and roll stock handled 
with positive quality control, with 
timely deliveries to tight schedules. 
Call in one of the Champion Packag- 
ing Specialists, located coast-to-coast, 
for proof of Champion's ability. 


CHAMPION BAG COMPANY 


160 North Loomis St. 
Chicago 7, Illinois 
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AMERICA’S FASTEST-GROWING 
CELLOPHANE AND GLASSINE 
CONVERTERS AND PRINTERS 
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URING the last 25 years cello- 

phane in its application has 
changed from primarily a decorative 
packaging material to a functional 
one. Today it is a low-cost protective 
transparent film which lends itself 
to troublefree operation on highspeed 
wrapping machines or packaging 
equipment because of its complete 
freedom from static electrical 
charges. Although sometimes readily 
confused with other transparent films, 
cellophane is not a true plastic. 


It is most versatile because the 
base film can be varied in plasticizer 
content, plasticizer type and gram 
weight. Such base film can be coated 
with widely differing coating formu- 
lations, whereby its heat-sealing prop- 
erties and its water vapor transmis- 
sion rates can be adjusted to meet 
packaging requirements. Since the 
correct selection of the proper grade 
or type of cellophane is not always an 
easy matter, it is well to consult your 
packaging material supplier on any 
specific problem. To give you such 
advice and to assure your getting 
the best available film type for a 
specific end use, your supplier doubt- 
less will want to know: 


Characteristics of your product 
Distribution of your product 
Package type 

Packaging technique 


With this in mind, Sylvania and 
other packaging material suppliers 
have prepared booklets on the Char- 
acteristics and Uses of their different 
film types and recommendations on 
Storing, Handling and Application 
of cellophane to obtain optimum re- 
sults. Cellophane types are desig- 
nated by code symbols which are 
descriptive of film properties. Usu- 
ally these designations are expressed 
by one or more letters which are 
sometimes followed by numerals. 
Film thickness (gauge) is expressed 
as #300, #450 and #600, which 
today represent arbitrary designa- 
tions. 


Originally, when cellophane was 
made in Europe, these designations 
referred to a gram weight—square 
meter (area) relationship; today, a 
#300 gauge designates the light- 
weight film, the #450 the interme- 
diate and #600 the heavyweight 


film. 


Since various types of cellophane 
differ considerably in properties, and 
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This paper was presented before the Chicago 
Section of The American Association of 
Candy Technologists, January 19, 1954 


Cellophane Packaging 


in the Candy Industry 


by FRED W. SPANNAGEL, Market Development Department, 


Sylvania Division, American Viscose Corporation 


hence in protective qualities, a word 
against their misapplication is in 
order. All types have in common a 
grain, that is an orientation which 
is known as “machine direction” or 
transversely “cross machine direc- 
tion.” All types are inherently grease- 
proof; their permeability to dry 
gases is very low; to moist gases it 
is variable and higher. Cellophane 
is insectproof, as far as non-boring 
insects are concerned, and it can be 
considered bacteriaproof. 

Coatings can be formulated to 
make cellophane (1) water vapor 
proof, i.e., either highly moisture- 
proof or semi-moistureproof, and (2) 
heat sealing or non-heat sealing. In 
fact, the tenacity or strength of the 
heat seal bond can be controlled by 
these coatings. 

Here is a brief description of how 
heat sealing works: the two or more 
film surfaces to be sealed are passed 
under pressure over a heated surface, 


thereby causing a “fluxed” state of 
the thermoplastic coating. On cool- 
ing, the coating solidifies rapidly, 
forming a solid bond between the 
film surfaces. While sealing temper- 
atures between 250 deg. F. and 300 
deg. F. (optimum) are sometimes 
recommended, I wish to point out 
that the minimum heat at which a 
good bond is produced is perhaps 
the best temperature criterion. Seal- 
ing temperatures will depend some- 
what on the gauge of film used, how 
many layers are sealed in one oper- 
ation, pressure applied and finally 
on the speed of the machine. There- 
fore, sealing depends on three fac- 
tors—temperature, dwell and pres- 
sure. Charring of film will begin to 
occur during prolonged contact with 
heat above 300 deg. F. 

Before discussing some specific 
cellophane uses in your industry per- 
haps we should look briefly at some 
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PROTECTED 


by “Riegel 
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FAMOUS WELCH CANDY BARS USE SPECIAL RIEGEL 
BAR-LINER GLASSINE .. . DEVELOPED TO RUN AT 
HIGH SPEEDS ON CANDY PACKAGING MACHINES 





More than 600 Riegel Papers are 
now proving their value for many 
of the nation's best-selling brands. 
It is the greatest variety of pack- 
aging papers available from any 
one source. 

Somewhere among this wide se- 
lection you may find a better or 
more economical paper to protect 
your product. If we don't have just 
what you want, we can usually 
““tailor-make”™ a new paper to your 
specifications. 

Write us now and tell us what 
you want paper to do for you. 
Riegel Paper Corporation, P. O. Box 
170, Grand Central Station, New 
York 17, N. Y. 


Tailor-made Packaging Papers 


segel 
GLASSINES AND GREASEPROOFS 
Plain e Waxed e Printed e Lacquer-Coated e Laminated 
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of its characteristics. Its specific 
weight varies with formulation from 
1.45 (for P-1) and from 1.4 to 1.55 
(for coated film). Its flammability 
compares with that of newsprint. 
Sunlight has practically no effect on 
its permanence. Cellophane’s trans- 
parency is well-known. Certain types 
are available in a wide range of 
colors. Its dimensional stability de- 
pends on storage conditions. Ideal 
storage calls for approximately 70 
deg. F. with 40 to 45% R.H. (rela- 
tive humidity is most important). 
While under proper storage condi- 
tions deterioration due to age is neg- 
ligible; warehouse storage beyond 
two months is not recommended. Its 
cold- or low-temperature durability 
will depend on type of film, plasti- 
cizer and water content. Uncoated 
cellophane has a very high water 
vapor transmission rate, whereas 
coated films have a WVT rate of 0.2 
to 1.0 or higher (gm./24 hr./100 
sq. in. at 100 deg. F. at 90% R.H.). 
Its resistance to strong acids or strong 
alkalis is poor; it is insoluble in or- 
ganic solvents. Its area per one pound 
varies with gauge and type. Since its 
strength and flexibility depend on a 


definite moisture content, adverse 
conditions of storage or use make it 
subject to embrittlement. 


Which Protective Features 
Has Cellophane to Offer 


Your Industry? 


In cellophane we have an odorless 
and tasteless wrapper which will keep 
products dust free, clean and sani- 
tary. Cartons, bar goods and glace 
fruits can be displayed visibly in un- 
coated film where adequate grease- 
proofness is also essential but pro- 
tection against humidity is of no 
importance. Heat sealable film fa- 
cilitates fast automatic packaging 
and permits the production of tight- 
ly sealed packages, thereby keeping 
air out (minimizing oxidation). 
Moistureproof films will prevent, to 
a large degree, undesired moisture 
gain, which might cause sticking 
or, to some extent, blooming (espe- 
cially sugar blooming), and loss of 
moisture resulting in consequent tex- 
ture loss. In many cases such a wrap 
prevents contamination or 
flavor loss since the essential oils 
can be held in the product. Through 
the technique of “twist wrapping”, 


odor 


individual pieces of candy can be 
protected adequately and prevented 
from sticking together. A soft and 
highly flexible type of cellophane is 
available for this application. Cello- 
phane will protect boxed goods 
against finger marks and soil spots 
and it can easily be converted into 
bags of different constructions, either 
adhesive or heat sealed. Further, 
can be printed by either the flexo- 
graphic, the letterpress or the roto- 
gravure process. By utilizing the 
high film gloss reverse printing 
makes especially attractive designs 
possible where food does not come 
in direct contact with the printed 
surface. Cellophane can be used i 
the fabrication of laminated struc- 
tures and easy-opening devices such 
as tear tapes. Cellophane can defi- 
nitely extend the shelf-life of many 
confectionery products during cold 
storage or in refrigerated displays. 
It can be used as a printed band to 
promote candy sales on special oc- 
casions. 


Discussion of Package Types 


In your industry cellophane is 
used in four principal forms—each 





CUT HERE ADD HERE 


fully automatic. Packages 


Wrap-O-Matic, 
te conventional and irregularly shaped 


items at high speed. Used for packaging con- 
fections, bakery products, pencils, cigars and 


wi th the other products. 


SIMPLIFIED design of LYNCH packaging machines 


Being a hidden feature, it’s easy to underesti- 
mate the part simplification plays in packaging 
efficiency. But simplified design, in packaging 
machines, actually produces big savings. With 
fewer parts to wear, for instance, there is less 
down-time—and less-skilled workers can 
handle the job. Operators and machines are 
kept busy—producing! 





It pays to compare—to look for simplicity in 
design. And it pays to look to Lynch. For more 
than twenty-five years, continuous research, at 
Lynch, has produced a long list of features that 
have led to greater speed, simplified design— 
real packaging efficiency. Put these features to 
work in your packaging line. Consult with our 
eM No obligation. 

A WIDE RANGE OF ADDITIONAL MODELS AVAILABLE 
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Milprint Printed Polyethylene 


Milprint Printed Cellophane 


North—East—South—West...Milprint packages prove their 
ability to attract and sell more customers! Appealing designs, 
gay colors, and crisp precision printing stop shoppers, tell 
them your sales story quickly...and nudge your product into 


Mrs. America’s shopping basket! , 

Choose from the widest variety of packaging materials and bd 

printing processes available anywhere — at Milprint, where INC. 

your package is designed by experts, produced by craftsmen, PACKAGING MATERIALS 
LiTHOGRAPHY & PRINTING 


and backed by over half a century of experience. You'll find 


it pays to call your Milprint man—first! 
General Offices, Milwaukee, Wis. * Sales Offices in Principal Cities 


This insert printed by Milprint, Inc. 


Printed Cellophane, Pliofilm, Polyethylene, Acetate, Saran, Glassine, Foils, Folding Cartons, Bags, Lithographed Displays, Printed Promotional Material 
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Here’s a packaging 


‘Manufacturer X’ wants 
to keep for himself! 


‘Manufacturer X’ recently purchased a new Model CCY Peters 
Carton Folding and Closing machine. He is using it in a packaging 


operation which was previously impractical. 


Recently we asked him if we could talk about his example of 
success with this Peters machine. His answer was, “We'd rather 
you wouldn't. We don’t want to deliberately give away our ‘dis- 
covery’ to competitors.” 


We still cannot say here who this manufacturer is, but we can 
say this: His experience can be yours. It certainly pays to investi- 
gate this high speed Model CCY Peters Packaging Machine for 
folding and closing hinged, top-opening cartons. 


Write, wire or call for 


all the facts. Do so soon. 


y SEE MYACHINERY COMPANY 


4714 Ravenswood Avenue 
Chicago 40, Illinois 





capable of high-speed automatic pro- 
duction. These are: 

1. Direct Wrap—on bar goods, 
square pieces of fudge, individual 
twist wraps, lollipops—bunched 
wraps (either twisted or heat-sealed 
around the stick) or the flat heat- 
sealed type (utilizing two webs of 
film) , cube wraps of individual pieces 
(like caramels, which are sometimes 
packaged “hot”—hence it is impor- 
tant to use a type of non-heat sealing 
film so that the wrappers will not 
adhere to each other and can be 
readily opened), candy canes (which 
are sometimes packaged in a cello- 
phane tube). 

2. Carton, Tray or Boat Over- 
wraps—boxed candies (complete 
overwrap or merely a band), trayed 
confections, die-cut boxes on which 
cellophane serves as a window, small 
pieces on a backing board or U- 
board, tray overwraps of single or 
multiple units, candy cigarettes, chew- 
ing gum cartons, cough drop cartons, 
and a host of similar applications 
where the weight of the product is 
not completely supported by the film. 
In most of these applications a single 
overwrap will be sufficient, except 
perhaps in the case of candy-coated 
popcorn on which sometimes a dou- 
ble wrap is being used. In this cate- 
gory there is the “bundle overwrap” 
(e.g. multiple unit of chewing gum 
without tray or paperboard backing). 

3. Bags of single wall or duplex 
construction—produced on such 
equipment as consumer bag-making 
machines or on package-forming and 
filling machines, such as the Stokes- 
wrap and the Transwrap. These pro- 
duce pillow-shaped packages requir- 
ing an extra strong heat seal for 
strength to support a given weight 
and to withstand the impact during 
filling as well as extra durability to 
prevent puncturing due to product 
characteristics. Sometimes duplex 
bags are used to give extra protec- 
tion against moisture loss or pickup. 
On this type of equipment both ends 
of the bag are crimp-sealed for ad- 
ditional strength of closure. 


4. Pre-fabricated or converter- 
made bags—these can be of various 
constructions, either adhesive or heat- 
sealed, single wall or duplex, printed 
or unprinted, gusset type (also known 
as square bags) or flat bags, and 
more rarely bags of the satchel bot- 
tom type. Usually bags in this cate- 
gory are loaded on automatic filling 
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your product, 
is known by { 
its cover 


. . . SO of course you want 

the best material, design and printing 
craftsmanship to go into your 

wrap or package. Our constant 

aim at DANIELS is to produce 

the best. Call on us to in- 


crease your product popularity. 


We invite Inquiries There is co DANIELS product to fit your needs for candy wraps, in 
sheets and rolls . . . glassine, plain and embossed @ sylvania cellophane, 
metallic foils @ laminated papers © special “Heat-Seal” papers. 


PREFERRED PACKAGING SERVICE 


SALES OFFICES: Rhinelander, Wisconsin 
Chicago, Illinois . . Philadelphia, Pennsylvania . . Akron, Ohio 
RHINELANDER, WISCONSIN Denver, Colorado . . Dallas, Texas . . Los Angeles, California 
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equipment and are closed on auto- 
matic rotary or bar sealers. Some- 
times they are closed by means of a 
thermosplastic saddle label, bearing 
the manufacturer’s identifigation and 
ingredient clause. All bags must be 
of sufficient structural strength to 
suport a definite weight, to with- 
stand climatic changes (within rea- 
son), to give optimum product pro- 
tection and to permit a reasonable 
amount of handling during distribu- 
tion. 

In this connection it will probably 
be in order to say a word on the et- 
fectiveness of the double wrap. Ex- 
periments by J. B. Stark and William 
Rabak of the Western Regional Re- 
search Laboratory in California have 
demonstrated that the double over- 
wrap (cellophane) increased the bar- 
rier effect about threefold. 


Selection of Film Types 


Since confectionery products differ 
rather widely in their composition 
(hygroscopicity, fat content, mois- 
ture content, solubility and crystal- 
lization characteristics, etc.) and so 
in their relative protective require- 
ments, a misapplied film type can 
cause serious trouble. Once we have 


decided on the desirable film proper- 
ties some thought must also be given 
to the mechanical applications of the 
film on the package. For example, 
“Will the film be used for bag fabri- 
cation on a Simplex, a Roto Bag 
Machine, a Transwrap, Stokeswrap, 
or similar machine or is the film in- 
tended for the overwrapping of car- 
tons on a Package FA, a Hayssen or 
an A.M. & F?” The mechanical re- 
quirements of a twist wrap operation 
on a Rose, a Kisswrapper, a For- 
grove might differ considerably from 
those made by a bar-wrapping ma- 
chine such as a Lynch, Package DF 
or a Campbell Wrapper. To the film 
manufacturer the type of equipment 
used will always be of interest, as he 
is familiar with the various feed 
mechanisms and machine character- 
istics. He is, therefore, in the best 
position to evaluate requirements and 
to suggest the correct type of film. 
Recognizing some limitations of 
cellophane, I want to mention that 
packaging ALONE cannot counter- 
act ALL POSSIBLE adverse effects 
on candy products during extended 
storage periods, as there are other 
factors to be considered such as tem- 
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TYLES AND PRICES 


CORPORATION 
BUFFALO 4, NEW_YORK 


perature, photochemical changes, etc. 


As ALL of you know, optimum stor- 
age conditions can certainly accomp- 
lish a lot in extending the shelf-life 
of certain packaged confections. 
Doubtless most of us are familiar 
with the splendid work of Dr. J. G. 
Woodroof and his associates of the 
Georgia Experimental Station who 
have worked out recommended cold 
storage temperatures and humidities 
for a wide range of specific types of 
candy products. 

Basically, we in the packaging in- 
dustry can class these products into 
three groups with regard to their 
sensitivity to moisture. 

In the first group we find candies 
like milk chocolate, chocolate-covered 
peanuts, hard candies and peanut 
brittle. Generally, products in this 
category have a moisture content be- 
low 114% and should be protected 
from atmospheric humidity. Mois- 
tureproof cellophane, sometimes in 
duplex form, is recommended. 

The second group, the moisture 
content of which runs in the vicinity 
of 6 to 8 per cent, includes nougat 
bars, hard creams, sugar bonbons, 
caramels and some chocolate-covered 


bars. While some of the packaging 


requirements of these items are not 
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ADECALS 


are your most 
permanent 
attractive 

and economical 
selling medium 





The Free space on dealers’ windows, truck panels and dispensers 
offer unexcelled potential advertising value. Eye-catching American 
decals effectively and permanently utilize this space to promote your 
brand and product, or service to th ds of sh 
They tie in your other advertising efforts at the point of sale and help 
assure continued dealer cooperation. Field tested for durability, 
American decals stay “on the job” for years delivering your message 
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FREE! Write today for Free full color brochure and samples. 
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3 x 6 feet of floor space into 
BIG CARTON SAVINGS 


What are your biggest cartoning headaches? High carton and labor costs? 
Lack of storage space for your carton inventory? Carton set-up speeds 
inadequate for your production demands? 

You can wipe out these problems in just 18 square feet of floor space — 
for that’s all our model PA carton former requires. 

Right from the start, you’ll make large savings over buying prefabri- 
cated or hand-set-up cartons. Model PA uses low-cost blanks that are easy 
to store and handle — forms them into sturdy, firmly glued cartons. Labor 
costs are cut, because the PA needs only the part-time attention of an 
attendant. And the production margin afforded by a machine that can turn 
out up to 102 cartons a minute is invaluable at peak production periods. 

The PA is adjustable for various sizes. Can be adapted to a great variety 
of carton styles and any. carton stock, including corrugated material. 
Cartons come out of mathine right-side-up-and can be conveyed auto- 
matically to filling stations. 





: Ye GAGs 
Important companies are Write for literature Were lia haeenyl oth 
saving money with our on the Model PA. sammich dannaaiaeaaan 
PA Carton Former. 
& 
NEW YORK PHILADELPHIA BOSTON CLEVELAND CHICAGO ATLANTA r DALLAS 
DENVER LOS ANGELES SAN FRANCISCO SEATTLE TORONTO MEXICO, DF. 
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a product of the VISKING corporation 
World's largest producers of polyethylene sheeting and tubing 
Preston Division, Terre Haute, Indiana * In Canada: Visking Limited, Lindsay, Ontario 
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The day after Christmas wouldn’t be too early to 
start packing hard candy for the following year 
if i's VISQUEEN protected! You can confidently bag 
far in advance of any seasonal selling period with 
VISQUEEN film. Production stays smooth, efficient; 
ectic periods like a Christmas rush are unneces- 
. VISQUEEN keeps candy fresh and delicious. 
VISQUEEN actually is the most inexpensive poly- 
thylene film you can use. It pays for itself in better 
ckaging. VISQUEEN stops breakage, stops returns 
nd sales-damaging complaints. 
| VIsQUEEN won’t crack, split, shatter or run. Is 
hard to tear or puncture. Has the highest tensile 








keeps it fresh! 


strength and tear resistance. Keeps candy ‘factory 
fresh.’’ No other film comes near duplicating the 
consistent uniformity of VISQUEEN. The gauge you 
buy is the gauge you get. And it’s tasteless, odorless, 
non-toxic and non-aging. 


See a converter of VISQUEEN film. He works with 
the VISKING Corporation to bring you the advan- 
tages of acknowledged polyethylene leadership® If 
you desire, he can put factory technicians into your 
plant to work with you on your packaging prob- 
lems, help you to better packaging. 

Use the coupon for names of converters serving 
your area. Do it better—do it with VISQUEEN! 


Important! VISQUEEN film is all polyethylene, but not all polyethylene is VISQUEEN 


VISQUEEN film is produced by process of U.S. Patents No. 2461975 and 2632206. Only 


VISQUEEN has the benefit of research and technical experience of The VISKING Corporation, 
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pioneers in the development of pure polyethylene film. 
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considered as particularly critical 


;| from the viewpoint of moisture pro- 


S| tection, we do know that extremes of 


CANDIES 


tue Adlomadie campeert wanoibe 


PACKAGES PRODUCTS LIKE THESE WITH 
AMAZING SPEED...NEW LOW COSTS! 


Yes, 100 to 300 units per minute! Plus all 
the important operating features you want in 
modern package wrapping — Automatic, 
continuous feed and delivery with all rotary 
motion — “Float” wrapping of regular 

or irregular shaped products without crush 

or damage, whether hard, soft, firm or brittle 
— Savings galore with one person operation, 
who, in many cases tends several machines 

at the same time — 25 to 50% /ess material cost 
because no trays or stiffeners are required, 
unless desired — Positive heat, glue or crimp 
sealing with all types of modern wrap 
materials — And, accurate registration of 
pre-printed or applied labels. Get full details 
today ... there’s a model to fit your every need. 


MEDICAL 
OROPPERS 


CITRUS FRUIT 
AND VEGETABLES 
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We are contributing to the na- 
tion's defense program by pro- 
viding o@ large part of our in- 
creased production facilities for 
building precision armaments. 
Civilion orders are filled on o 
reasonable time basis only. 
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humidity or dryness will affect the 
quality, texture and often the ap- 
pearance of many of these products. 


;| In our opinion they will be better 


protected in a moistureproof wrapper. 
Candies in the third group have a 


| moisture content in excess of 10 per 
| cent and include such items as fudge, 
| gumdrops and marshmallows. It is 


essential that their moisture content 


| be retained by the package; thus a 
* | good moisture barrier is required by 


this group. 
Rather than burden you with a 


| mass of technical data on film sym- 


bols and their respective applications 
in candy packaging, permit me to 
conclude this brief presentation with 
some basic information. 
Non-moisture sensitive bar goods 
and chocolates can be packaged in 
uncoated film, if heat-sealing is not 
necessary. Candies, packaged “hot” 
require a moistureproof film of the 
non-heat sealing type to prevent stick- 
ing. Fudge, cold hard candy and 
chewing gum (sticks or balls) are 
best packaged in regular moisture- 
proof film, whereas lollipops, candy 
sticks or canes, and lozenges need a 
tough, flexible film, as do all twist 
wraps. Uncoated or moistureproof 
film of the heat sealing type may be 
used as carton overwraps, depending 
on two factors: whether protection 
against moisture gain or loss is indi- 
cated and whether or not heat heal- 
ing is required. Candy-coated pop- 
corn, because of its hygroscopic na- 


ture, should be double wrapped. 


Wherever potentia]. danger of film 
puncture exists, due to sharp edges 
or corners of candy, extra tough and 
flexible film should be used. Most 
bags for candy products are made of 
duplex construction and a tough flex- 
ible film should be used. (Small units 
of mints or gum could be a possible 
exception. ) 

The weight supported in the bag 
and the amount of handling it will 
receive should determine the film 
gauge. 

It is quite possible that some of 
you will find it advisable to adjust 
your packaging films with seasonal 
climatic conditions or to modify your 
packaging specifications to meet re- 
gionally prevailing extremes in cli- 
mate. 

The End 
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What's New in Candy Equipment 





Cellophane sheeting 
and stacking machine pro- 
vides substantial savings 
for retailers and wholesal- 
ers with medium and 
small wrapping opera- 
tions. The machine cuts 
and stacks cellophane and 
other lightweight paper 
from rolls into sheets, 
meeting exact size re. 
quirements. Electric eye control also is available for 
accurate cutting of printed cellophane. The equip- 
ment is said to hold labor costs to a minimum and 
save 15 to 30 percent through the purchase of rolls 
rather than cut-to-size sheets. 

Peters Machinery Company, 4700 Ravenswood Ave., 
Chicago 40, Til. 


Automatic bag making machines for heat seala- 
ble materials is the subject of a new bulletin. The 
bulletin describes five models in the Simplex Pack- 
aging Machinery line. Also described is the com- 
pany’s new tear tape applicator for cellophane bags. 

Simplex Packaging Machinery, Inc., 534 23rd Ave., 
Oakland 6, Calif. 


Auto-Pak is a packaging machine which encloses 
its product between two sheets of heat sealable ma- 
terial, seals the packet on four sides, cuts it off and 
delivers a completely sealed unit. The machine 
makes packets from two rolls of material and is said 
to use cellophane, foil, pliofilm laminates, acetate- 
pliofilm, polyethylene laminates, glassine and many 
other papers. It is portable, weighs about 400 Ibs., 
and is 2 by 3 by 3 feet in size. It operates from an 
ordinary light circuit. The basic Auto-Pak machine 
is hand fed and produces up to 50 packets per min- 
ute. It also can be rigged with automatic feeds for 
packaging various types of products. It will pro- 
duce packets up to 6 inches square by one inch 
thick. 

Pak-Rapid Inc., 530 No. 21st St., Philadelphia 30, Pa. 
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New brilliance of color printing on cellophane is 
claimed by the developer of a new printing tech- 
nique. The technique, called “Lassiteen”, employs 
new basic ink formulations and close control of the 
ink on the press. 


Lassiter Corporation, Charlotte, N. C. 


A new four page bulletin illustrates and describes 
various packaging machines in the Stokes and 
Smith line. Machines included in the bulletin of 
possible interest to confectioners are the Stokes- 
wrap automatic packager, Sig type ‘CK” chocolate 
bar wrapper, “Banks” labeller, Stokesfeed paper box 
machine, Kingsbury & Davis quad stayer and the 
high-speed carton filling and sealing machine. 

Stokes & Smith, Dept. MPE, Frankford, Philadel- 
phia 24, Pa. 


A new model of the 
Vacumatic heat sealing 
and labeling machine, in- 
corporating /folir new fea- 
tures, is now/on the mar- 
ket. One of these times 
the release/of the label to 
correspopdl with the speed 
of, the-Operation, achiev- 

~thg maximum production. 
Another controls the pick- 
up of the label, virtually 
eliminating the possibility 
of two labels being put on 
the same bag. The third 
improvement is an adjust- 
able feeding device that drops the labels in exact 
position, said to permit perfect control of slightly 
curled labels. The fourth is an automatic control 
which prevents sealing jaws from closing more than 
once in any sealing cycle. 
Mercury Heat Sealing Equipment Co., 331 N. 
Eleventh St., Philadelphia 7, Pa. 
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So often it’s the container that does the convincing} 


Rich-looking lithographed metal containers focus all 
; 
tention on your product—stimulate buying response ang 
. , \ 
give your customers an added reason to buy. That’s wh 
they are such favorites with leading candy makers ang 
their distributors. ; 
} 
\ 

Protect your candies with the sureness that only an AL 
METAL container can give. You can be certain they wil] 
reach the consumer at peak of eating perfection. Metal 


} 


\ 
containers continue to sell your name long after thf 


‘i 


{ 
contents is gone. Their added value and selling appea 
‘ 
make metal containers an economical buy. t 
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r Every candy maker has items ideally suited to metal 1h 
’ - 
lan container packaging. Distinctive packaging combined \ 
with improved store display creates demand for these 
‘ 
products. Let us design and style a distinctive metal 
AL he ee * 
container for this purpose. We also have beautifully 
y will : 
designed containers in assorted sizes available at all 
Veta ; 
} times. 
‘ 
r the 
' 
ppl CUSTOM MADE DESIGNS 
t OR STOCK DESIGNS AND SIZES 


Let Us Quote on Your Next Order! 





450 North Leavitt Street e Chicago 12, Illinois 





Manufacturers and Designers of Plain and Lithographed Metal Containers 
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A new cross-tape unit 
has been developed for 
putting an easy-opening 
tape wrap on large and 
medium sized packages. 
The unit is designed for 
use with Package Ma- 
chinery’s FA adjustable 
wrapping machines. The 
tape, available in various 
colors, can be 3/32” or 4” 
wide. It is applied to the roll-fed wrapper and can 
be located anywhere along the length of the pack- 
age. 





Package Machinery Co., East Longmeadow, Mass. 


Closing and sealing plastic bags is said to be made 
quick and simple with a new pressure-sensitive tape 
dispenser, the Tape-Tyte bag sealer. The bag neck 
is twisted by hand and inserted in a slot in the dis- 
penser. The gummed surfaces of the tape close 
around the neck automatically and are crimped to- 
gether. The tape is cut to length as the sealed bag 
is withdrawn. 

Tri-Pak Machinery Service, Inc., Dept. FP, Har- 
lingen, Texas. 


A grease resistant coating designed to prevent oil 
soaking through corrugated shipping containers 
for nuts has been successfully tested by Gaylord 
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Container Corp. For the test shelled pecans were 
put in two types of corrugated cartons. One was 
uncoated but lined with paper and used a diagonal 
vertical pad. The other had the interior grease re- 
sistant coating. They were stored for six months 
in a room kept in the range of 75 to 85 degrees Fahr- 
enheit and 30 to 65 percent relative humidity. At the 
end of the period the uncoated cartons showed oil 
stains on the outside and the pecans had a rancid 
odor and taste. The coated cartons showed no oil 
penetration and the pecans had a good odor and 
tasted fresh and sweet. 

Over the same period Southern Pecan Shelling 
Co., San Antonio, Texas, used the coated cartons 
and reports “no trouble with pecan oil soaking 
through the case to the outside.” The container 
manufacturer calls the grease resistant coating 
“Gaylord #7” and reports it is developing other 
applications of the coating for food processors who 
have grease penetration problems. 

Gaylord Container Corp., 111 No. Fourth St., St. 
Louis, Mo. 


A simple and compact new candy wrapping ma- 
chine has been developed. The Masco Wrapping Ma- 
chine model 440 takes a table area 15 x 50 inches. 
It stands 16 inches high and weighs less than 100 
pounds. The wrapper handles round or square sec- 
tions of reasonably firm candy running up to an 
inch in diameter and five inches long. It operates 
with a medium weight paper-backed foil and turns 
out up to 90 pieces a minute. 





The pieces to be wrapped are placed on a moving 
belt which positions them for automatic pick-up. 


| The foil is automatically fed from a roll and cut. The 


foil meets the piece between the wrapping rolls 


| where the wrap is done under constant pressure. The 
| machine will either fold or twist the ends. The 


finished piece is then fed out beneath the wrapping 


| rolls. 


Masco Products Co., 2119 Sepulveda Blvd., Los 


| Angeles 25, Calif. 
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A speedy bag closure 
for cellophane polyethy- 
lene and pliofilm bags has 
been developed. The 
method employs a plastic 
tab ‘“‘Kwik Loks”, that 


designed machine, the 
“Paxco” bag closer. The 
manufacturer claims 


bags an hour are possible 
with the equipment. Sev- 
eral sizes of “Kwik Loks” 
_ are available. The small 
ones can be used for pricing. The larger tags can be 
printed with the trade name, with the largest sizes 
perhaps suitable for use in place of a package label. 
Thus it would be possible to leave the bag itself 
unprinted lowering the bag cost, showing the prod- 
uct better and providing re-use appeal to the house- 
wife. 
Paxton Machines, Inc., Riverside, Calif. 





A revised edition of a catalog, No. 801, describing 
Stokes single punch and rotary tabletting presses 
now is available. The booklet describes the applica- 
tions of each model along with details of their me- 
chanical design. 

F. J. Stokes Machine Co., 5500 Tabor Rd., Phila- 
delphia 20, Pa. 


Markem Machine 
Company, Keene, 
N. H., has announced 
a new marking machine 
for printing on flat fold- 
ing boxes, corrugated 
cartons, plastic panels, 
abrasive stones and 
other flat objects up to 
¥% inch in thickness and 
5 by 14 inches in size. 





chine, printed with 


ejected at a rate of 80 imprints per minute. The new 


may be snapped on by | 
hand or by the specially | 


speeds as high as 2000 | 


Materials are automati- | 
cally fed into the ma- 


quick drying inks and | 


machine, called Model 45AE, has a maximum im- | 
print area of 2-5/16 by 6-11/16 inches, and the | 


imprint may be located anywhere in a 5 by 11-inch 
area. The machine is powered by a 1/6 H.P. motor. 
It is mounted on a floor stand which occupies 36 


by 28 inches of floor space and gives it a total height | 


of 50 inches. 


A new twelve-page booklet, the third in the “Library 
of Know-How,” now is available. This latest publica- 
tion deals with the relationship between material han- 
dling and other functions in an industrial organization. 
Also included are methods of analyzing work-volume 
and work density. 

For copies (50 cents) write to: The Material Han- 
dling Institute, Inc., 813 Clark Building, Pittsburgh 
22, Pa. 
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HERE are all kinds of cans... but you want the 

one that keeps your product fresher. Get the 
best, without added cost. Use beautifully litho- 
graphed Heekin Product Planned Cans. You get indi- 
vidual service and study of your product in Heekin 
Product Planned Cans. Don’t forget this in planning 
your next can order. 


eeki: 
; LITHOGRAPHED 
THE HEEKIN CAN CO., 





Cans 


2, Ohio 


Cincinnati 


41 





Neus 
Packages 





A folding, window carton has been adopted by Banner 
Candy Company for its Jordan Almonds. Waving pen- 
nants on all sides of the carton bear the company name: 
A transparent window displays the vari-colored contents, 
and an all-around scalloped edge is designed to give the 
impression of daintiness and tastiness. A blank space 
on top of the carton is for price marking. The carton is 
printed in three colors. and varnish. Designed and made 
by Robert Gair Co., Inc., New York. 
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A new Christmas carton to promote sale of Life Savers 
as a gift item was used by Life Saver Corp. The foil- 
covered carton was set up to resemble a book. It was 
printed in five colors, the decorations on the pictured 
Christmas tree embossed to give a three dimensional 
effect. Inside the book were two cellophane covered 
drawers with pull tabs, each drawer containing six assorted 
rolls of Life Savers. Designed and produced by Robert 
Gair Co., Inc., New York. 





Combination shipping and display carton provides a 
compact unit for Sweet's "Chocolate Orange Sticks" by 
Sweet Candy Co., Salt Lake City, Utah. The carton con- 
tains 70 full size packages and two sample packages. The 
corrugated box serves as a shipping container, then folds 
open for use as a counter display. Printed in red and green 
on white corrugated board are the product name, sell- 
ing copy and price spot. Produced by Hinde & Dauch, 
Sandusky, Ohio. 
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Manufactured by 

Swiss Industrial Company 
Neuhausen Rhine Falls 
Switzerland 
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MODEL CK 
Wrapping Machine 
for Bars 


Wrapping machines 
for: 
Chocolate bars 
Chocolate tablets 
Assorted chocolates 


Chocolate sweets 


Fruit bonbons Drops 
Mints Cookies 
Ice cream Wafers 
Butter Bouillon cubes 
Soup products etc. 


the MN od Grn answer 


to all problems of high speed 


CANDY WRAPPING 
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More efficient — more versatile — more economical — more reliable, the 
famous SIG line offers the finest available machines for your candy wrapping 
operation. The well-known Model CK is typical of SIG advanced design and 
superior construction, capable of handling a wide range of sizes. Outstanding 
features of the type CK include an effective output of 160 44 oz. to 3 oz. bars 
per minute of uninterrupted work of the machine, steplessly variable 

speed, flat washable stainless steel feed chain, and simultaneous feeding of 

a number of bars right side up. An easily accessible label magazine, needing 
recharging but 3 times per hour, offers additional advantages along with 

easy and quick changeover, automatic oil spray lubrication, optimum accident 
prevention, overload protection, and short cleaning time. If desired, the 
machine can also be supplied for label feed from roll. Only two operators are 
required for the CK—one to feed and one to remove the finished packages. SIG 
machines will cut your packaging costs. Write today for complete information. 


Available in the United States Solely ens 







$$ STOKES € SMITH co. 


DEPT. M.C., SUMMERDALE AVE., BHILADELPHIA 24, PA. 
Pacifie Coast: SIMPLEX PACKAGING MACHINERY, INC., 534 - 23rd AVE., OAKLAND 6, CALIF. 


for February, 1954 













SUBSIDIARY OF FOOD MACHINERY AND CHEMICAL CORPORATION 


TRADE MARK 
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use UNBREAKABLE 


PLAXPAK 
Polyethylene BOTTLES 


LIGHTWEIGHT 


They will improve plant 
safety .. . simplify han- 
dling of bulk fluids... 
protect purity of liquids 
CHEMICALLY iaal ‘put in them. For details, 

aie write for “Plaxpak Util- 
ity Bottles” brochure or 
ask to see your nearest 
Plax distributor, 


SMOOTH POURING 


PLAX CORPORATION 


om, DEPT. C, WEST HARTFORD, CONNECTICUT 
IN CANADA: Plax Canada, Ltd., Montreal and Toronto 








Speed Makes The Difference ! 


450 CARAMELS CUT and 
WRAPPED EVERY MINUTE 
IDEAL HI-SPEED 
WRAPPING 

MACHINE 


Speed that's al- 
ways dependable— 
Safety that can be 
counted on—maxi- 
mum production at 
least cost—that's 
the Ideal Special 
Caramel Wrapping 
Machine! 


with 


























Only 2 personnel 
required for 
this entirely 
automatic op- 
eration. 


Write today for FREE 








Brochures. 


IDEAL WRAPPING MACHINE COMPANY 
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A novel candy bag which can be reused as a child's toy 
promises to boost sales for R. G. Johnson's Kandy Krea- 
tions. The bag is a pair of die-cut pliofilm pants capped 
by lithographed paperboard figures. The entire package 
stands about 9!/5 inches high and contains 8 ounces of 
candy. The package can be reused as a doll by removing 
the capper and taking out the candy, refilling the pants 
with cotton and replacing the top. A cowboy, cow girl 
and clown are on the market now and a space boy is 
planned for introduction soon. Holiday promotion in the 
line includes a witch and spook for Hallowe'en and two 
special Christmas figures. Designed by Milprint, Inc., of 
Milwaukee. 





A new foil wrapper lined with waxed paper is being 
used for "Pee-Nut Burgers.’ The wrapper uses multi-color 
flexographic printing in red, yellow, white and brown. 
The process is said to reproduce clean lines and afford 
sharp legibility for small reverse type. Produced by Arvey 
Corporation, Chicago. 
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A combination refrigerator container and tray set is 
a new idea in candy packaging. The four transparent 
refrigerator storage containers are mounted on an opaque 
red or yellow tray. For holiday appeal, colorful ribbons 
and bows were added. The crystal styrene containers 
measure 3!/, x 5 x 27/ inches. Sets also are available 
with two standard sized containers and one measuring 
5 x 7 x 27% inches. Designed and molded by Tri-State 
Plastic Molding Co., Henderson, Ky. 


WEINMAN 


Transparent 
Plastic Boxes 





are 


AIMED at 
SELLING to the 
Passing Shopper. 






Create an urge-to-buy appeal 
through attractive packaging 
methods. Make EVERY package 
a GIFT package. 


Your confectionery will SELL it- 
self with these modern packaging 
designs by WEINMAN. 

Write for suggestions and samples, 
NOW! 


Weinman Brothers, Inc. 


3260 W. Grand Ave., Chicago 51, Illinois 
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For Marimum Protection 
at Lowest Cost 


Use SWEETONE Decopad 





The most widely used candy padding in 
the United States. We maintain a special 
converting department to emboss, cut and 
die cut our paddings to your requirements. 


Write “Today for a new folder con- 


taining actual samples of our complete line 
of Sweetone Paper Products for manufac- 


turing confectioners including: 


Shredded Papers Chocolate Dividers 
Waxed Papers Boat & Tray Rolls 
Wavee Parchment Layer Boards 
Embossed Papers Die Cut Liners 


Candy Box Paddings 


George H. Sweetnam, Inc. 


282-286 Portland Street, Cambridge, Mass. 





Representatives in Philadelphia, Detroit, 
St. Louis, Chicago, Dallas, New Orleans, 
Los Angeles and Portland, Oregon. 























‘at 
UST ONE EXAMPLE 


OF THE MANY i; 
DIXIE PRODUCTS 


DEVELOPED TO FIT YOUR 
PACKAGING NEEDS 





Chances are you have already used some of Dixie's 
products . . . packages in glassine, Super Fresheen, 
cellophane, foil or acetate. 

If so, you are already familiar with the superior 
quality of a Dixie wrapper or package, because for 
more than 30 years Dixie has been a leader in manu- 
facturing and converting protective custom packages 
for the food industry. 

Now Dixie puts this long experience and their modern 
plant facilities to work to produce for you outstanding 
polyethylene bags . . . tight seals . . . vivid and high 
gloss colors . . . fine registration from flexographic 
presses. 


Send for samples today and compare for yourself. 


) ss. p> = f= 


wL// Paper Compnany—— 
ag Paper Compan, 


DALLAS + MEMPHIS + WASHINGTON, N. J. «+ 





MEXICO, D. F. 
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A new window top display carton is being used by D. 
Arnould Company, New York, for its bulk Knickerbocker 
"Jelly Royals.'’ Designed for counter display, the center 
section of the top folds up to form a cut-out display, 
and the candy is seen beneath a protective transparent 
window. Printed in red on the sides and top of the car- 
ton are illustrations of the roll broken in two. Designed 
and made by Robert Gair Co., Inc., New York. 





Hallowe'en display boxes, printed in black and orange, 
are being used by American Chiclet Company for all 
penny Chiclet shipments between September | and Oc- 
tober 15. When the top flaps of the box are unfolded 
three of them, folded down, form display cards at the 
sides and front end of the box and the other forms a 
stand-up display card at the back. The boxes contain 20 
of the regular film bags, each holding 25 one-cent Chic- 
let packages which can be removed from the box after 
Hallowe'en for regular merchandising. Without the car- 
ton, regular bags come with attached Hallowe'en labels 
which can be removed after the holiday for regular sale. 
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The AMA Packaging Exhibition 


April 5th to 8th, 1954 


Atlantic City, N. J. 


The American Management Association’s 23rd Na- 
tional Packaging Exposition next April will be the larg- 
est in the history of the event. With the show still more 
than three months away, some 300 exhibitors already 
have reserved exhibit space approximately equal to the 
total area occupied by the record-breaking exposition 
held in Chicago last April. The final number of exhibi- 
tors participating in next spring’s event is expected to 
be almost 400. 


Packaging Trends 


The steady growth of the A.M.A. Packaging Exposi- 
tion reflects a similar trend in the industry it represents, 
association spokesmen pointed out. Despite signs of a 
tapering off elsewhere in the economy, the packaging 
industry is still booming. In fact, A.M.A. leaders said, 
packaging may even benefit from slight setbacks in other 
fields. The return of competitive markets is putting more 
pressure on manufacturers to cut costs and promote sales 
—through better packaging as well as in other ways. 

The increasing economic importance of the packaging 
function was emphasized by Flloyd L. Triggs, chairman 
of the A.M.A. National Packaging Exposition Exhibitors’ 
Advisory Committee. Product improvement rather than 
price-cutting may be the answer to buyer resistance. 
Better packages, which reduce spoilage, avoid waste. 
and keep longer on retail and home shelves, and new 
machines, which bring production savings that can be 
passed on to the consumer, give the buyer more for the 
same amount of money. 

Another trend with important implications for pack- 
aging is the greatly increased use of motor transport for 
shipment of goods, Mr. Triggs reported. Already com- 
panies are finding it necessary to reappraise their ship- 
ping containers in the light of trucking requirements. 
The resulting changes in container design, including 
smaller size, may be carried all the way back to the 
original product package, he said. 

The items on exhibit at the 1954 exposition also, Mr. 
Triggs forecasted, will reflect continuing stress on unit 
packaging with a mother package and on mechanization 
of every conceivable packaging operation. 


Hours 
The time schedule for the exposition is as follows: 


Monday, April 5—12 noon to 6 p.m. 
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Tuesday, April 6—12 noon to 9 p.m. 
Wednesday, April 7—12 noon to 6 p.m. 
Thursday, April 8—10 a.m. to 3 p.m. 


Packaging Conference 


The association’s annual Packaging Conference will 
be held at the Atlantic City auditorium in conjunction 
with the exposition. Its 24-day program will include 
speeches and panel discussions on a broad range of 
topics in the packaging field, including production prob- 
lems, merchandising, personnel, and specific packaging 
and materials handling techniques. 

Among the highlights of the meeting will be several 
company feature presentations. Two of these. conducted 
by top technicians of Monsanto Chemical Company and 
Sears, Roebuck and Company, will offer complete details 
on the over-all packaging operations of these companies 
including features of their packaging programs never 
revealed before. Details of the program will be announced 
later. 


Conference registration will be made available to non- 
members as well as members of the American Manage- 
ment Association. The schedule is as follows: 

Monday, April 5—10 a.m. to noon; 2 to 4 p.m. 

Tuesday, April 6—9:30 a.m. to noon; 2 to 4 p.m. 

Wednesday, April 7—9:30 a.m. to noon. 


A.M.A. Benefit 


Rounding out the informational “package” offered to 
business executives and technical specialists interested in 
improved packaging techniques will be the A.M.A. Pack- 
aging Conference Exhibit of printed and other visual 
materials illustrating solutions of packaging problems. 
The exhibit will consist of forms, brochures, instruc- 
tion manuals, training manuals, reports, records, and 
other materials related to packaging, packing, and ship- 
ping—gathered from hundreds of the association’s mem- 
ber companies in both industrial and consumer goods 
industries. 


Hotel Reservations should be sent to: 


Packaging Exposition Housing Bureau 
16 Central Pier 
Atlantic City, N. J. 





Helpful Books for Candy Plant Executives 





Profits Through Cost Control 
for 
Manufacturing Confectioners 


by Frank Buese and Eric Weissenburger 


This booklet is a complication of five articles which 
appeared in The Manufacturing Confectioner during 
the last two years. This material deals with the prob- 
lems of cost control in candy plants, including plan- 
ning for profit, controlling material costs, labor costs, 
distribution costs and overhead costs. The emphasis is 
on planning operations so that a profit will be made, 
and in detecting those factors which will adversely 
affect profit before they can seriously cut the planned 
profit. 


How to Salvage Scrap Candy 


by Wesley H. Childs 


This booklet is a complete revision of the authors work 
“Modern Methods of Candy Scrap Recovery” pub- 
lished in 1943. A considerable amount of information 
has been collected since that time on methods and tech- 
niques of salvaging scrap candy. This booklet covers 
all types of candy, and gives many practical and eco- 
nomical ways of converting scrap candy into a useful 
form for re-use. 








A Text Book on Candy Making 


by Alfred E. Leighton 


Here is a textbook where the reader can learn the basic 
fundamentals of candy making, the “how” and “why” 
of the various operations in non-technical terms. Par- 
ticular attention is given to the function of raw materi- 
als, and why each is included in a formula. 





Candy Production Methods 
and Formulas 


by Walter Richmond 


This is a big 640 page book designed to give practical 
information on (1) ingredients and cooking action, 
(2) mixing, coating, etc., (3) trouble shooting. Over 
500 formulas are given, with the methods of process- 
ing, and their reasons why. 





(1) How to Salvage Scrap Candy 


Book Department 
The Manufacturing Confectioner 


$2.00 Publishing Company SEER Sh NEE ee 
418 N. Austin Blvd. 


[-] Candy Production Methods 


Oak Park, Illinois 














Gentlemen: 
and Formulas Enclosed is my check for $................ to cover the cost of the books I 
have checked at the left. 
$10.00 
[) A textbook on Candy Making Name Title 
$6.00 SES Ee oA I SCA APR UNE HL ETI Y OC Se NE 
) Profits Through Cost Control ERE TARE PR PSS Se Ea OL AR I ne ee 
2.00 
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This paper was presented before the 


Chicago Section of the American Association 
of Candy Technologists, January 19, 1954 


The Application of 


Polyethylene Film 


to Candy Packaging 


by WARREN TAUBER, Technical Division, The Visking Corporation. 


Tue purpose of this paper is to 
discuss some of the properties of 
polyethylene film and to show how 
these properties are used as a guide 
to obtain satisfactory performance 
as a packaging material for candy. 


General Properties: 


Briefly, polyethylene resin is pre- 
pared by polymerizing ethylene gas 
under high pressure and at con- 
trolled temperatures with suitable 
catalysts. Selected polyethylene resins 
are blended and extruded into 
suitable films. Polyethylene film is 
a clear, flexible, tough plastic that 
is free of odors and flavors and is 
non-toxic. Polyethylene film contains 
no plasticizer, therefore film changes 
due to plasticizer migration into the 
encased food product do not occur. 
Also the polyethylene film does not 
dry out or become brittle but re- 
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mains flexible and tough after sev- 
eral years of storage. Table I gives 
the tensile strength, tear strength 
and elongation of a commercially 
available polyethylene film. 
Polyethylene has a low density, 
therefore it has a high area factor 
or good coverage per pound, this 
being approximately 30,000 square 
inches per pound per mil of thick- 
ness. Frequently, improvement in 





package performance can be obtained 
by increasing the thickness of the 
packaging material. Economically, 
polyethylene permits the movement 
to a higher film thickness when bet- 
ter storage performance is required. 


Strength and Durability: 


High tensile strength, tear strength 
and puncture resistance are impor- 
tant measures of structural strength 


Table I 


Physical Properties of A Commercially Available 
Polyethylene Film 


77°F. (25°C.) 


Average Values 


Tensile Str., lbs/sq. in. Longitudinal Direction 3100 
Transverse Direction 1750 
Elongation, % Longitudinal Direction 240 
Transverse Direction 580 
Tear Str., g./mil Longitudinal Direction 190 
Transverse Direction 100 
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and polyethylene film supplies these 
properties so that bags from this ma- 
terial will function adequately as a 
container. High tensile strength, 
elongation, tear strength and punc- 
ture resistance are also important 
properties related to package han- 
dling, shipping and storage. It can 
be seen from Table II that Polyethy- 
lene film retains these properties to 
a high degree over the range of tem- 
perature normally encountered in 
commerce. This is important in se- 
lecting a material for packaging 
where handling, shipping and stor- 
age may involve wide temperature 
ranges such as may be encountered 
in the candy trade. 


Moisture Vapor Transmission: 


Low moisture vapor transmission 
is one of the properties of polyethy- 
lene that makes it a desirable and 
versatile packaging maierial. When 


ages is made in a variety of ways, 
such as: heat sealing with or with- 
out a saddle label, twists, ribbon 
ties and metal clips. At least one 
extruder is commercially supplying 
polyethylene film which can be 
printed successfully with flexograph- 
ic, letter press and rotogravure meth- 
ods. 


Shelf-life Requirements: 


Such items as shape and size of 
the package, as well as time and tem- 
perature of storage, are also impor- 
tant to shelf-life of the packaged 
material. Large packages, such as 
drums or cartons, will give better 
storage performance than small en- 
velope shaped packages. The surface 
to volume ratio is small in the larger 


Table II 


packages so that the transfer of 
moisture is less than for the large 
surface to volume ratios as found in 
the small envelope type. 


Applications: 


The application of polyethylene to 
candy packaging has produced some 
excellent packages of which hard 
candies, marshmallows, gum drops 
and circus peanut type of candy are 
a few of the better examples. Since 
polyethylene adequately meets the 
mechanical and merchandising re- 
quirements for a packaging material, 
it becomes important to determine 
the shelf-life needs for the package. 

In the case of hard candy types. 
this is usually a problem of moisture 
control. Where the shelf-life is short 


Effect of Temperature on Physical Properties of Polyethylene Film 


moisture vapor transmission is de- ee ewe —e = —_— wean 
tae ee Meth- Tensile Strength Ibs/sa. in. 77° 2 1600 
j j s 32 2990 2050 
age value of 1.4 grams/100 sq.in./24 0° 3430 2520 
hrs. in film one mil thick. In Table a a ee. 77° 230 185 
III is given the effect of film thick- , 32° 100 os 
ness on the water vapor transmission . “a . 
of polyethylene film. Notice that an Tear Strength gm./mil thickness 77° 180 = 
inverse proportionality exists between y 0 362 
moisture vapor transmission and film : 
thickness. Impact Puncture Resistance yg tes 90 30 
in. oz./of tear 0° 60 ” 
Package Fabrication: 
Such properties as heat sealability, Table Il 


ability to be handled on a packaging 
line, and good printability, are very 
important in a packaging material. 
Polyethylene film is being used suc- 
cessfully on automatic bag making 
and filling equipment. It can also 
be handled effectively on small scale 
equipment designed for hand opera- 
tions in a small plant. The final 
closure on polyethylene film pack- 
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Effect of Film Thickness on the Moisture Vapor Transmission 


of Polyethylene Film at 100°F. 


Average Thickness (mils) 
1.0 
2.0 
2.5 
3.0 
4.0 
5.0 
6.0 
7.0 
8.0 


CODE DATERS 
NAME MARKERS 
PRICERS 


Gummed Tape Printers 
For The Candy Industry 


Write for information 


KIWI CODERS CORP. 


3804-06 N. Clark St., Chicago 13, ill. 


MVT q./100 sq. in./24 hrs. 


1.45 
0.70 
0.58 
0.46 
0.38 
0.30 
0.25 
0.20 
0.16 





Brokers ... 


For new candy lines, list your firm in 
the Confecti y Brokers’ Secti of 
THE MANUFACTURING CONFECTION- 
ER and THE CANDY BUYERS’ DIREC- 
TORY. Low rate is only $18 a year. 





THE MANUFACTURING 
CONFECTIONER 


418 N. Austin Blvd. Oak Park, Ill. 
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and the mechanical requirements are 
not severe, such as in gum drops, 
spice drops, orange slices, or green 
leaves, the use of a 1.5 to 2.0 mil 
polyethylene film is usually adequate. 


Polyethylene film in these thick- | 


nesses is being used at the present 
time for candy products in one and 
two pound size packages. For hard 


Christmas type candies where the | 


moisture content is usually below 
1.0 percent, a two to three mil film 
is preferred. Polyethylene film of 


three mil thickness gives good per- | 


formance since the sharp, brittle 
edges of this candy may perforate 
thinner films. This item is being 
packaged at this time in one pound 


and two pound units with heat seals | 


or ribbon ties as the final closure. 
Marshmallows are packaged in 12 
oz. to 16 oz. sizes using two mil poly- 
ethylene film. An air slug introduced 
at the time of packaging gives a pil- 





low cushion effect. This air cushion | 


prevents mashing or distortion of | 


the marshmallow on shipping and 
storage. It is important on this item 
that moisture control in the manufac- 
ture of the marshmallows be rigidly 
controlled. A 15.5 percent moisture 
level in the marshmallows has given 
a finished packaged product that was 
stored for 60 days at room tempera- 
ture (80°F.) wthout spoilage. Marsh- 


mallows with higher moisture con- | 


tent than 15.5 percent can be pack- 
aged in polyethylene film. However, 
because of the high moisture pro- 
tective qualities of polyethylene film, 
high moisture content marshmallows 
may require additional careful con- 
trol of the packaged product, both 
at the manufacturing and storage 
level to prevent molding. 


Circus peanut type candy has been 


packaged in 2-mil polyethylene and | 


this application which has frequently 
been a seasonal operation may now 
be spread out productionwise so that 
no additional burden is made on the 
production group. 

Wherever possible, polyethylene 
film may be used as a liner for bulk 
storage or for packaged storage of 
seasonal candies so that a smooth 
production schedule can be main- 
tained. Since many factors have been 


shown to be responsible for the pack- | 


age performance, it is well to test 
any proposed package or procedure 
so as to establish the proper condi- 
tions for handling and storage of 
the candy item. 


for February, 1954 






























There’s no need calling numerous 
sources when you can get the best 
papers of these types for meeting 
your converting or supplying 
needs from one source. Thilco 
makes them ail! 


df Kraft — plain or printed 

dv Creped or Supercalendered Kraft 

v Duplex Waterproof papers 

ov Reinforced Waterproof papers 

v Waxed Plasticized papers 

dv Polyethylene Coated papers 

dv Glassines and greaseproofs 

v¥ Specialty Bags 

v Special treatment papers non- 
taining lami ts, and numerous 


other combinations of any papers 
from the Thilco line. 





Call our nearest representative 
or write direct for complete 
information, samples and prices. 


2 Turco 
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E. J. Brach & Sons has two new 
buildings under construction at 
its Chicago candy plant. The ad- 
ditions are being built at a cost of 
about $1,550,000 and will increase 
the manufacturing area by 116,800 
square feet. One of the new addi- 


tions is a five-story building con- 
taining 104,000 square feet and 
the other a 12,800 square foot 
addition to a section of the pres- 
ent plant. The new space will be 
air-conditioned, serviced from the 
company’s central cooling system. 
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FUNCTIONAL PAPERS 


Stainproof, non-sticking 
Rhinelander glassine that 
| 


RHINELANDER 
Paper Company 


Rhinelander, Wisconsin 





preserves flavor and freshness 

is ideal for bonbon cups, inner 
or outer bar wraps, case liners, 
dividers, and dipping sheets. 
Available plain or in a variety of 
embossed patterns and colors. 





IN BAGS, SHEETS, AND ROLLS 


SEND YOUR SAMPLES FOR PROMPT QUOTATION 








IMAGINATIVELY DESIGNED ¢ EXPERTLY PRINTED 


N. T. GATES COMPANY 


1110 DREXEL BUILDING + PHILADELPHIA 6, PA. 




















Add the “WHIPPET’ MARKER 


For Conveyor Line Efficiency 


Easily adaptable to 
your present lines— 
automatically marks 
production runs of car- 
tons, packages, etc. 
Friction between Mark- 
er and moving pack- 
age imprints date, 
code, or any other in- 
formation. No oscilla- 
tion of printing drum. 
Inking through felt roller and self-contained reservoir— 


interchangeable rubber type—widely used in candy field. 
Send for FREE catalog. 
THE 


INDUSTRIAL MARKING 
EQUIPMENT COMPANY, INC. 


454 BALTIC ST. DEPT. MC BROOKLYN 17, N. Y. 
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New Packages | 








Two-ply laminated cellophane bags 
are being used for three products of 
the Kelling Nut Co. The bags are 
said to reduce breakage, keep the 
nuts fresh and provide excellent visi- 
bility. The reverse multi-color print- 
ing is laminated between the two 
transparent sheets. Made by Arvey 
Corporation, Chicago. 


A printed cellophane bag is being 
used by Fair Play Caramels, Inc., 
Johnson City, N. Y., to introduce its 
"Kits" peanut butter caramels in 
supermarkets. The bag holds 20 pack- 
ages, each containing three pieces of 
candy. The single construction bags 
are reverse printed in yellow, red and 
black. The product name appears on 
the sides of the bag as well, for easy 
identification in any kind of stack- 
ing. Designed and printed by Dobeck- 
mun Company, Cleveland, Ohio. 
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WRAPPED IN LESS THAN 1% SECONDS 


Colves production. bottlowook. 








HAYSSEN WRAPS 
1,000,000 MARMALADE SLICES YEARLY 
FOR BOSTON FIRM 


After installing fully automatic Hayssen wrapping machines, H. W. Powers 
Candy Co. reported spectacular savings over old-fashioned hand wrapping 
methods. ““What’s more,” they continue, “we get good, trouble-free wrap- 
ping with excellent electronic registration of our printed cellophane 
wrappers.” Like so many other food processors, Powers found that a 
compact, space-saving Hayssen more than adequately served their needs 
over machines that cost almost twice as much and that require almost 
twice the floor space. 


Choose a Hayssen wrapping machine, 
and make sure your packages have a 
neat, tight, attractive appearance that 

swings the “buy-decision” to your 


product. Write today. 


WY 9 GEM mre. company 


Dept. MC-2, SHEBOYGAN, WISCONSIN 





Since 1910, One of the World's Largest Manufacturers of Wrapping Machines 


for: PAPER * TEXTILES » BAKED GOODS + VEGETABLES * FROZEN FOODS 


CANDY « ICE CREAM ¢ DAIRY © MEATS * IRREGULAR SHAPES 
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How AMF Rose Horizontal Automatic Batch Rollers 
and AMF Rose R.A.F. 500 Twist Wrappers 
Boost Production of James’ Salt Water Taffy 
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CANDY COMPANY 






"The Oniy Pugenat OFFrCe- St COanowne 
“Cur 10.6. e mouT” 
SALT WATER TARY ATLANTIC CITY MS 


AMF Rose Horizontal Automatic Batch Roller 


August 29, 1953 


deerican tohine & Pounry Coy and Spinning Machines and AMF Rose R.A. F. 

a dhastistnciin 500 Toffee Cut and Twist Wrapping Machines 

Gentlemen: . ’ 

si toe ee have boosted production at James’ Candy Com- 

are working to our vimet satisfaction pany. Additional AMF Rose machines now on 

quemdactaly US cour stn-sat tent planing setiores order will soon replace all hand-spinning at 

they are giving we & more uniform product, and no scrap ; 

to speak of, Due to the uniform rope the machine produces, James’. 

gees tos cores ut oopstteeetth en, vote ere’ ef paper, : 

tins, and breakdown : The AMF Rose Horizontal Automatic Batch 

inthe Goomntons with Gishs, selth tne worted ext eery so- Roller and Spinning Machine spins toffee into 

ecessfully. Operators show very little fatigue at the end fe ‘ . 

oe a rope form before entry into piece-forming 

paid fer tinmives, a cditiorad orders for thee AMF Rose R.A.F. 500 Twist Wrapping Ma- 
Wery ‘rely roarey chine. This Twist Wrapper operates at speeds 
Ot Mb i, up to 500 pieces per minute. One unskilled op- 
eee erator can be quickly trained to tend two of 

these machines. 
Se 
ae serena ries, ore Seveetns Ol en Stir Write for descriptive literature. 





511 Fifth Avenue, New York 17, N. Y. 
1258 Mission Street, San Francisco 3, California 


520 N. Dearborn Street, Chicago 10, Illinois 


Exclusive Sales Agents for the U. S. and Canada for Rose Bros. (Gainsborough), Ltd., England 
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M any tasty confections can be made that contain al- 
mond paste or kernel paste. 

They are ideal candies to use to dress up the better 
grades of assorted chocolates. The paste should be made 
into a fondant-like mass. 

The following formulas show methods of mixing pre- 
pared almond paste with syrups or fondant to obtain a 
paste suitable for use in candies. 


Formulas and 
manufacturing 
methods for 


mad vis Almond Paste 











Walter Richmond, 
the author of this 
article, is plant su- 
perintendent at the 
Norris Candy Com- 
pany, Atlanta, Ga. 
He is well known 
to this industry 
through his book 
“Candy Production 
Methods and For- 
mulas", published 
by The Manufactur- 
ing Confectioner 
Publishing Com- 
pany. This article is 
a chapter from Mr. 


Richmond's new book, to be published next spring. 
This will be primarily made up of formulas and 
methods for the manufacture of high grade con- 
fections, such as are produced by retail confection- 
ers and high grade wholesale package goods houses. 


tor February, 1954... 


Formula #+ 47 


ALMOND PASTE #1 FOR BON BON CENTERS OR 
CHOCOLATE COATING 


Small Batch Ingredients Large Batch 
Hand Made Machine Made 
5 lbs Almond Paste or Kernel 20 lbs 

paste 
6 lbs Medium granulated sugar 16 lbs 
3 lbs Corn Syrup 10 lbs 
Sufficient Green color Sufficient 
% oz Pistachio flavor 2 ozs 
1 qt Water 3 qts 


SMALL BATCH PROCEDURE. Place sugar, corn syrup and 
water in kettle, cook to 237 degrees Fahr. While batch is cook- 
ing knead the paste to soften it. 

When batch has reached a temperature of 240 degrees, remove 
from fire and add paste. Stir until paste is well mixed in the 
batch. Add color and flavor. Ccntinae mixing until batch becomes 
thick and creamy (about 10 minutes). Pour into greased pans or 
on a greased slab. Let set for one or two hours. Break into small 
pieces and pass through meat grinder, using cutter plate with 
small openings. Store in covered metal container until ready to 
use. 


LARGE BATCH PROCEDURE. Place almond paste in the mix- 
ing bowl of a vertical beater. Mix on slow speed to smooth and 
soften the paste. Cook the sugar, corn syrup and water to 237 
degrees Fahr. Add the cooked batch to the almond paste. Add 
color and flaver. Shift to second speed and continue mixing until 
batch becomes thick and creamy. Place in covered metal containers 
until ready to use. 


REMARKS. The almond paste can be used as a center for bon 
bons or rolled into acorn shaped pieces and half dipped in choc- 
olate. 


HALF DIPPED ACORNS. Roll into ball shape by hand or pass 
through hand roll machine to obtain size wanted and then roll 
into balls. Take cne ball and roll slightly to make an oval shape 
piece. Place oval shape piece on a corrugated rubber mat. Place 
forefinger cn one end of paste and with one motion roll the paste 
acress the mat to roughen the surface of the acorn. Let remain 
in trays until stiff enough to handle. Half dip the large end of 
the acorn in dark sweet chocolate. Pack in covered metal containers 
so that the almond paste will retain its freshness. Shelf life is 
about two or three weeks when packed in tins with close fitting 
cover. 


NOTE. The cooking temperature can be varied to obtain desired 
consistency of the paste. 





. Formula + 48 
ALMOND PASTE an FOR BON BON CENTERS OR 


YSTALLIZING 
Small Batch I ents Large Batch 
Hand Made —_— Machine Made 
5 lbs Almond Paste or Kernel 30 lbs 
Paste 
8 lbs Medium granulated sugar 48 lbs 
2 lbs Corn Syrup 12 lbs 
% dram Bitter Almond Flavor 5 drams 
Sufficient Green Color Sufficient 
3% pts Water 2% gals 


SMALL BATCH PROCEDURE. Soften up the paste by knead- 
ing. Break into small pieces and place on cream slab that has been 
slightly sprinkled with water. 

Place sugar, corn syrup and water in kettle and cook to 246- 
248 degrees Fahr. (according to stiffness desired). Pour cooked 
batch on slab containing paste. Add flavor and color. Cream up 
at once. Place creamed paste in container. Cover container and 
let paste sweat back. Hand roll into desired shape and dip in bon 
bon cream or roll into acorn shape using method described in 
previous almond paste formula # 47. Let remain overnight and 
crystallize. If your shep is not equipped for crystallizing use 
Formula # 1. as better results will be obtained. 

LARGE BATCH PROCEDURE. Break paste into small pieces 
and place on plow type cream beater. Cook sugar, corn syrup 
and water to 246-248 degrees Fahr. (according to stiffness de- 
sired). Pour cooked batch onto the beater containing the almond 
paste. Add color and flavor and cream up at once. Place creamed 
paste in a container and let set until stiff enough to handle. 
Hand roll into balls and dip in bon bon coating or roll into 
acorn shape, using method described in previous almond paste 
formula # 47. 

REMARKS. When crystallized, these almond paste acorns have 
a sparkle to them that adds to their eye appeal and the crystal 
coating extends their shelf life for many months, by sealing the 
moisture in the paste. Half dip the large end of the acorn in 
dark sweet chocolate. Pack in stock boxes until ready to use. 

For the shops that have a chocolate coating machine the fol- 
lowing method of dipping the acorns is a labor saving method. 
An experienced chocolate dipper is not required when this dip- 
ping method is employed. While machine coating any other type 
of candy in dark sweet chocolate, place a frame work extending 
across the delivery belt and about two or three inches above the 
belt. The frame should be wide enough to hold a pot or crystal 
pan. Place a girl on each side of the delivery belt about three 
feet away from the wire belt. Fill the pan with tempered choco- 
late from the coating machine. Place pan of chocolate on plat- 
form of the framework. Along side of each girl have a tray of 
crystallized acorns. The girls half dip the large end of the acorn 
in the chocolate and place it on the outer edge of the delivery 
belt. Run through cooling tunnel and pack in stock boxes. 
CRYSTALLIZING METHOD. Goods to be crystallized should be 
made one day and crystallized the next day. Late in the after- 
noon of the day the centers are made, make a crystal syrup and 
cook to 34% degrees Baume’ on crystal gauge. Place in con- 
tainer and let remain overnight in the warmest part of the shop. 
Place a piece of paper on top surface of syrup to eliminate sugar 
crust on top of syrup. Next morning remove paper. Place one 
layer of acorns in each crystal pan. Place a wire mesh on top 
of the goods in the pan. Cover each pan of goods with crystal 
syrup. Handle syrup carefully; avoid undue agitation or letting 
dipper scrape the sides or bottom of the container. Stack pans, 
crosswise ten high, in warmest part of the shop and away from 
vibration of machinery. Vibration and too rapid cooling of syrup 
may cause the syrup to grain and deposit a heavy uneven layer 
of crystal on the goods. Let syrup covered goods remain in pans 
for about four to four and one half hours. Drain syrup off of 


goods and let remain in draining trough for at least two hours. 


Remove goods from pans and place in waxpaper lined trays. Let 
remain in trays overnight to thoroughly dry before chocolate coat- 
ing. 
Formula + 49 
CAST CRYSTALLIZED ALMOND PASTE 


A quicker method of making a crystallized almond paste is to 
cast the paste into starch impressions. The cast paste does not 
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contain quite as large a percentage of almond paste as does the 
hand rolled paste. 


Small Batch Ingredients Large Batch 
Hand Made Part 1-Fondant Machine Made 
7% lbs Medium granulated sugar 75 lbs 
2% lbs Corn syrup 25 lbs 
3% lbs Almond paste or Kernel 35 lbs 
Paste 
2% pts Water 3 gals 
Part 2-Bob 
4 lbs Sugar 40 lbs 
1 lbs Corn Syrup 10 lbs 
1% pts Water 1% gals 
Part 3 
Sufficient Green color Sufficient 
5 drams Pistachio flavor 6 ozs 


PROCEDURE. Soften up the paste. by kneading. Break into 
small pieces and place on cream slab (small batch) or plow 
type cream beater (large batch) that has been lightly sprinkled 
with water. 

Part 1. Fondant. Place sugar, corn syrup and water in cooking 
kettle. Cook to 244 degrees Fahr. Pour cooked batch on slab 
or beater containing the paste. 

Cream up at once. Continue mixing until paste is smooth and 
evenly mixed in the batch. Place in mixing kettle and add Part 
2-Bob cocked to 242 degrees. Mix well and add Part 3. Color and 
flavor. Heat to 160 degrees and cast into dry starch, using an 
acorn shaped mould. Let remain in starch until firm and cool. 
Shake out of starch and crystallize in manner described in al- 
mond paste formula # 48. 


Formula + 50 
ALMOND PASTE BON BON CENTER #3 
Small Batch Ingredients Large Batch 
Hand Made Part 1 Machine Made 
2% lbs Raw Blanched Almonds 25 lbs 
2 lbs Fondant (80% sugar-20% 20 ibs 
corn syrup cook to 244 
degrees.) 
Part 2 
7 lbs Medium granulated sugar 70 lbs 
1% lbs Corn Syrup 15 lbs 
3 pts Water 3 gals 
Part 3 
48 drops Bitter Almond flavor 1 oz 


PROCEDURE. Mix blanched almonds with the fondant. Crush 
by running it through a meat grinder, using coarse cutter plate. 
Part 2. Place sugar, corn syrup and water in cooking kettle. 
Cook to 254 degrees Fahr. Add Part 1, and Part 3. Mix well 
and pour onto greased slab. When batch is cold, break into small 
pieces and run through chocolate refiner rolls (if available) or 
run through meat grinder several times until batch is smooth and 
creamy. Store in covered metal container until ready to use. 
REMARKS. This paste can be used as a bon bon center or used 
to replace the almond paste fondant mixture used in formula 
# 53. 

The cooking temperatures can be raised or lowered to obtain 
the desired consistency of the paste. 

Other fine, chocolate coated or bon bon cream coated, centers 
can be made by using walnut paste or filbert paste instead of 
almond paste. 


Formula # 51 
WALNUT PASTE BON BON CENTER 
Replace almonds with English walnut pieces and proceed ac- 
cording to instructions for making almond paste (formula # 50). 


Formula + 52 


FILBERT PASTE BON BON CENTER 
Replace almonds: with blanched roasted filberts and proceed 
according to instructions for making almond paste (formula # 
50)..Hand roll to desired size and dip in bon bon coating. 
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IT TAKES A 


million dollar laboratory 


a CCualily Colloled Haver 





We will send 
samples of the 
remarkable new 


ALVA 
RASPBERRY 
STRAWBERRY 
and LIME 

for cream centers 
or hard candies. 


for February, 1954 





ALVA flavors are tops in taste — AND —they are 
dependably identical time after time after time. The 
ALVA flavors quality control laboratories insure con- 
sistent quality in every drop of flavor manufactured. 
Precise control is maintained, for raw materials, through 
each step of processing to a final double check before ship- 
ment. In the ALVA test kitchens every flavor is tested in 
the product for strength, quality, and shelf-life. 


You get what you want every time with ALVA con- 
fectionery flavors. 


VAN AMERINGEN-HAEBLER, INC. lva 


521 WEST 57th STREET, NEW YORK 19, N. Y. qAVOR, 
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Listed below are several formulas of outstanding 
quality, made with almond paste. The labor cost is rather 
high due to fact that they are hand made. A few pieces 
in the higher grade assortment of chocolate will justify 
the extra labor cost as their quality will enhance the 
eye and taste appeal of the assortment. 


Formula # 53 
CHOCOLATE COATED ALMOND PASTE FONDANT NUTS 
3 lbs Bon bon cream, 1 lb almond paste or kernel paste; or use 
4 lbs Almond paste (formula # 50) instead of the above mix- 
ture. Nuts—sufficient quantities. 
PROCEDURE. Thoroughly knead paste into the fondant until 
a smooth paste is obtained. If too stiff add a small amount of 
invert sugar to bring to a consistency suitable for hand rolling 
and chocolate coating. Add desired flavor (if any) and hand 
roll into balls about % inch in diameter. 
(1) ENGLISH WALNUT. Flavor the mixture with coffee flavor 
by adding enough powdered instant coffee mixed with water to 
make a paste to bring out a coffee taste. Roll into ball shaped 
pieces. Place a small walnut half or one half of a large walnut 
half on tcp of the almond paste ball. Flatten by pressing down. 
Place in trays lined with wax paper and dusted lightly with 
flour. Let remain in trays until firm enough to chocolate coate. 
Dip in milk chocolate. 
(2) FILBERT. Flavor the mixture lightly with rum flavor. Roll 
into balls. Flatten ball and press a lightly roasted small filbert 
into the center of the paste. Place in trays and when firm 
enough to chocolate coate, dip in mild dark vanilla chocolate. 
Make an impression on top of the coated piece with a small 
piece of wire mesh. 
(3) BUTTER CRUNCH. Mix ground Almond Butter Crunch 
with fondant paste. Roll into oval shaped piece about % inch 
long and % inch thick. Dip in milk chocolate. Sprinkle green 


colored almonds on top of freshly dipped piece. 
(4) PISTACHIO TOP. Flavor fondant paste with pistachio 
flavor. Add chopped unroasted blanched almonds to the paste. 
Roll into oblong shape about % inch long and % inch thick. 
Dip in milk chocolate and top with a pistachio nut. 
(5) ALMOND. Flavor cream lightly with bitter almond flavor. 
Roll into oblong pieces about % inch long and % inch thick. 
Dip in thin coating of bon bon cream. Place one half of a 
blanched, unroasted almond on top of bon bon. Redip in mild 
dark vanilla chocolate. 
(6) ALMOND CARAMEL SHERBET. Mix finely ground me- 
dium rcasted almonds with fondant paste. Take one pound of 
soft stand up caramel and flatten with rolling pin. Shape into 
a rectangle about 4 inches wide and 8 inches long. Place one 
pound or more of paste containing almonds in center of caramel. 
Enclose the fondant in the caramel by overlapping the caramel. 
Close ends of caramel jacket. Roll down until the piece is about 
two inches thick. Cut into pieces about 4 inches long. Roll down 
to one half inch thickness, cut into pieces about % inch long. 
Dip in mild dark vanilla chocolate. Sprinkle a few pieces of 
chopped blanched almonds on top of the dipped piece. 
(7) CINNAMON WALNUT. Mix in just enough ground cinna- 
mon to lightly flavor the paste. Mix chopped English walnuts 
with the fonda>t paste. Mix well and roll into oval shaped pieces 
about % inch long and % inch thick. Dip in milk chocolate and 
roll in a mixture of 6 ounces powdered cinnamon, | lb fine gran- 
ulated sugar, 8 ounces cocoa powder. When dry wrap each piece 
in thin transparent wax paper or 300 transparent cellophane. 
(8) ORANGE PECAN. To a 4 pound batch of fondant paste mix 
ture add the grated peels of 6 medium sized oranges. Mix well 
and roll into oval pieces abcut % inch long and % inch thick. 
Dip in milk chocolate an1 top with small pecan half. Lemon peel 
gratings can be used instead of orange if so desired. 

Many other combinations will come to mind if some thought is 
given to the matter. Substitute dried peaches, apricots, dates, etc. 
fer nuts and add flavor that will blend with the fruits. 




















MERCKENS CHOCOLATE COMPANY, INC. 
155 Great Arrow Avenue, Buffalo 7, New York 


BRANCHES AND WAREHOUSE STOCKS IN 
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The MANUFACTURING CONFECTIONER’S 


Candy 
Clinie 





The Candy Clinic is conducted by one of the most experi- 
enced superintendents in the candy industry. Some samples 
represent a bona-fide purchase in the retail market. Other 
samples have been submitted by manufacturers desiring this 
impartial criticism of their candies, thus availing them- 
selves of this valuable service to our subscribers. Any one 
of these samples may be yours. This series of frank criti- 
cisms on well-known branded candies, together with the 
practical “prescriptions” of our clinical expert, are exclu- 
sive features of The MANUFACTURING CONFECTIONER. 


Chewey Candies; Caramels; Brittles 


Code 2D54 
Sugar Coated Santa Claus 
4 ozs.—39c 
(Purchased in a department store, Chi- 
cago, Ill.) 

Appearance of Piece: Bad. Piece is 
supposed to be a molded Santa Claus 
but it was all broken up in small 
pieces. 

Coating: Had an odd “off” taste. 

Remarks: Suggest the fat which was 
used be checked as piece did not have 
a good taste. Very highly priced at 
39c. 


Code 2E54 
Butter Sugar Mints 
7 ozs.—69c 
(Sent in for analysis #4762) 
Appearance of Package: Good. 
Container: Round tin, top printed in 
white and gold stripes. Name in gold 
and red. Bottom printed green. 


Appearance of Tin on Opening: Good. 

Mints: 

Colors: Good. Green and white. 
Texture: Good. 
Flavor: Good. 

Remarks: A well made butter mint 
and the right amount of spearmint. 
If a spearmint flavor is too strong, 
it spoils the mint. This should be a 
good seller but is a trifle over priced 
at 69c for 7 ozs. 


Code 2A54 
Peanut Brittle 
1 Ib.—35c 


(Purchased in chain grocery store, Oak 
Park, IIl.) 

Appearance of Package: Good 

Box: Folding box, overall print of 
name in brown. Outside foil wrap- 
per printed in gold, brown and buff. 

Appearance of Box on Opening: Brit- 
tle was badly broken and was in small 
pieces. 





Candy Clinic Schedule For The Year 


The monthly schedule of the CANDY CLINIC is listed below. 
When submitting items, send duplicate samples six weeks 
previous to the month scheduled. 


JANUARY—Holiday Packages; Hard Candies 
FEBRUARY—Chewy Candies; Caramels; Brittles 
MARCH—One-Pound Boxes Assorted Chocolates up to $1.00 
APRIL—$1.00 and up Chocolates; Solid Chocolate Bars 
MAY— Easter Candies and Packages; Moulded Goods 


JUNE—Marshmallows; Fudge 


JULY—Gums; Jellies; Undipped Bars 

AUGUST—Summer Candies and Packages 

SEPTEMBER—Bar Goods; 5c Numbers 

OCTOBER—Salted Nuts; 10c-15c-25c Packages 

NOVEMBER—Cordial Cherries; Panned Goods; Ic Pieces 

DECEMBER—Best Packages and Items of Each —_ Con- 
sidered During Year; Special Packages, New Packages 


for February, 1954 


Brittle: 
Color: Good. 
Texture: Good. 
Peanuts: Not roasted enough. 
Remarks: A very good candy brittle. 
Would be very good eating if pea- 
nuts had a higher roast. 


Code 2B54 
Peanut Brittle 
1 Ib.—59c 
(Sent in for analysis #4764) 
Appearance of Package: Good 
Box: Folding, outside foil wrapper 
printed in gray, brown, red and yel- 
low. Imprint of a tray of peanut 
brittle in color. 
Appearance of Box on Opening: Good. 
Brittle: 
Color: Good. 
Texture: Good. 
Peanuts: Good. 
Taste: Good. 
Remarks: The best peanut brittle we 
have examined in some time. Very 
well made and good eating. 


Code 2C54 
Caramel Creams 
1l ozs.—25c 
(Purchased in chain grocery store, Oak 
Park, Iil.) 

Appearance of Package: Good. 

Box: 30 slices in a board tray, maroon 
and white, overall cellulose wrapper. 
Caramel creams are in roll shape and 
cut in slices. 

Candies: 

Caramel: Very hard and tough. 
Cream: Short, almost like powdered 
sugar. 

Remarks: Not a good eating piece. 
Suggest caramel formula be checked, 
also the cook. The cream center also 
needs to be checked. 


59 








od 


SAVAGE LATEST FIRE MIXER 


MODEL S-48 
Thermostatic Gas Control—Variable Speed 





The Savage Latest Fire Mixer, Model S-48, is Streamlined and Sanitary and 
has many new features and conveniences: 


Automatic Temperature Control 

Variable Speed from 30 to 60 RPM 

Break-back within floor space 32" x 48" 

Aluminum Base and Body Castings 

Atmospheric Gas Furnace with Stainless shell 
Removable Agitator, single or double action 

Stainless Cream Can and Stainless Drip Pan 

Copper Kettle 24" diameter 12!/," deep or 16" deep 


You can save labor and obtain uniform batches by setting the thermostat 
for degree cook desired. It cooks and mixes batches of caramel, peanut brittle, 
peanut candies, fudge, nougat, gum work, and with double action agitator 
is ideal for coconut candies and heavy batches. 


Your inquiry invited 


SAVAGE BROS. CO. 


2638 Gladys Ave. Chicago 12, Ill. 
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Code 2G54 
Assorted Hard Candies 
7 ozs.—25c 
(Purchased in a department store, Chi- 
cago, III.) 
Appearance of Package: Good. 
Container: Folding box, oblong shape, 
white printed in red and green. Cut 
out window in center. Candy in a 
cellulose bag. 
Colors: Good. 
Gloss: Fair. 
Stripes: Fair. 
Flavors: Poor. 
Remarks: Well made candy but lacked 
good flavors. Suggest flavors be 


checked as some pieces didn’t have 
any flavor. 
Code 2H54 
Assorted Chocolates 
1 Ib.—$1.10 
(Purchased in a retail candy store, 


Detroit, Mich.) 
Appearance of Package: See remarks. 
Box: One layer type, buff glazed pa- 

per top, name in brown panel. Print- 
ed brown sides. 

Appearance of Box on Opening: Good. 

Number of Pieces: 

Dark Coated: 11 

Light Coated: 9 
Vanilla Fudge Nut Rolls: 2. 
Chocolate Fudge Nut Rolls: 2. 
Vanilla Nut Caramel: 1. 
Cellulose Wrapped Butter Crunch: 2. 
Pecan Chew: 1. 
Vanilla Fudge in Paper Cup: 1. 
Chocolate Fudge in Paper Cup: 1. 

Coatings: 

Colors: Good. 
Gloss: Good. 
Strings: Fair. 
Taste: Good. 

Dark Coated Centers: 

Cherry in Cream: Cream not soft 
enough. 

Marshmallow: Good. 

Maple Cream: Good. 

Caramel & Honeycomb Chip: Good. 
Peppermint Cream & Molasses Chip: 
Good. 

Peppermint Cream Wafer: Good. 

Light Coated Centers: 

Molasses Coconut: Good. 
Marshmallow & Nut Coating: Good. 
Nut Brittle: Good. 

Vanilla Coconut Paste: Good. 
Caramel Wafer: Good. 

Fudge Roll Slices: Good. 

Fudge in Paper Cups: Good. 

Vanilla Nut Caramels Unwrapped: 
Good. 

Nut Butter Crunch: Good. 

Pecan Chew: Good. 

Assortment: Good. 

Remarks: The best box of chocolates 
and candies we have examined at 
this price in a long time. Box was 
of very good quality and made good 
eating. Cheaply priced at $1.10 the 
pound. Suggest a cellulose wrapper 
as top of box was badly finger 
worked. 
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Peanut Butter Kisses iw 
9 ozs.—29c 


Cute SN | iF ERT OTS A 


(Purchased in a department store, Chi- | 
cago, Ill.) | 
Appearance of Package: Fair. 
Container: Cellulose bag, printed pa- 
per clip on top. Cardboard Santa 
Claus in colors inside of bag. Kisses 
wrapped in red, white and green 
wax paper. 
Kisses: 
Jacket: Good. 
Center: Good. 
Texture: Good. 
Taste: Good. 
Remarks: A very good eating molasses 
peanut butter kiss. The best we have 
examined in some time. 








Code 2]54 
Panned Cinnamon Drops 
5 ozs.—l5c 
(Purchased in a food chain store, In- 
dianapolis, Ind.) 
Appearance of Package: Good. 
Container: Cellulose bag printed in red | 
and white. { 
Drops: | 
Color: Good. 
Finish: Good. 
Panning: Good. 
Texture: Good. 
Flavor: Good. 
Centers: Good. 





Remarks: A well made cinnamon drop. 
Very good flavor. 


Code 2L54 
Chocolate Coated Peanut Butter 
Chips 
8 ozs.—29c 
(Purchased in a chain store, Indian- 
apolis, Ind.) 
Appearance of Package: Good. 
Container: Folding box, white printed 


in brown and white and yellow. Cellu- | ¢ a eo C fe) L AT i a ¢ CA T i be & 8g 


lose window top and side. 





os el Good for this priced candy. | We will be pleased to have your request for 
enter : 

Color: Good. samples and information. Address: Dept. B 1 

Texture: Good. 

Peanut Butter: Good. AMBROSIA CHOCOLATE COMPANY 
Remarks: A very good eating peanut MILWAUKEE, WISCONSIN 


piece. Cheaply priced at 29c for 8 ozs. 


Celebrating 60 Quality Years 


TRUTASTE KASKA CONCENTRATED 
FLAVORS. CITRUS OILS 





CHICAGO 31, ILLINOIS 
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Take steps NOW 


to add new sales appeal 
to your products with... 


PEACOCK BRAND 
CERTIFIED FOOD COLORS 


MANUFACTURED AND DISTRIBUTED BY WM. J. STANGE CO, 
CHICAGO 12, ILLINOIS OAKLAND 21, CALIFORNIA 
IN CANADA: STANGE-PEMBERTON LTD., NEW TORONTO, ONT. 




















i Rs ie 
STANcase 
CONVEYORS : atime 
Corrigan bulk d handling and eae 
‘dened ded: eds dine tok STAINLESS STEEL 


unloading point to storage and from 
storage to production. 


MODEL 30 --30 GAL. 
MODEL 55--55 GAL. 
(Covers available) 
ECONOMY 
EQUIPMENT 


J.C. CORRIGAN CO. INC. |) | Four arerovee ty near avronris 


improve production facilities 
Lower operation costs 





The Standard Casing Co., Inc. 








41 Norwood St., Boston 22, Mass. Manufactured by 
* 121 Spring St., New York 12, N.Y i 

















Code 2K54 
Butter Sugar Mints 
10 ozs.—85c 


(Sent in for analysis #4763) 
Appearance of Package: Good. 
Container: Round tin, bottom dark 

brown, top orange color, gold stripes, 
name in gold and brown. 

Appearance of Tin on Opening: Good. 

Mints: 

Color: Good. 
Texture: Good. 
Flavor: Fair. 

Remarks: A good eating butter mint, 
but coffee flavor is not good, has a 
very strong chicory flavor. Suggest 
a better coffee flavor be used. Very 
highly priced at 85c for 10 ozs. 


Code 2M54 
Milk Chocolate Coated 
Peanut Squares 
64% ozs.—29c 


(Purchased in chain grocery store, Oak 
Park, III.) 

Appearance of Package: Good. 

Box: White, folding, printed in brown 
and yellow. Cellulose window top. 

Coating: Good. 

Center: 
Color: Good. 
Texture: Good. 
Taste: Good. 

Remarks: One of the best coated pea- 
nut chips we have examined in some 
time. Very good eating. 


Code 2N54 
Peanut Brittle 
12 ozs.—No further information 


Appearance of Package: Good. 

Box: White folding box, outside foil 
wrapper, blue printed in yellow, 
white and brown. Cameo of girl’s 
head in colors. 

Appearance of Box on Opening: All 
broken up in small pieces. 

Brittle: 

Color: Good. 
Texture: Good. 
Peanuts: Good. 
Taste: Good. 

Remarks: A well made peanut brittle. 
Very good eating. One of the best 
we have examined in some time. 


Code 2054 
Peanut Brittle Bar 
6 ozs.—19c 


(Purchased in a chain food store, In- 

dianapolis, Ind.) 

Appearance of Bar: Good. 

Wrapper: Bar is oblong shape, paper 
band outside printed in yellow white, 
red and blue. Overall print of pea- 
nuts. Inside wax paper wrapper. 

Brittle: 

Color: Good. 
Texture: Good. 
Peanuts: Good. 
Taste: Good. 

Remarks: The best peanut bar of this 

type we have examined in some time. 
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Calendar of 
Conventions & Meetings 


Feb. 9—California Association of Tobacco Distribu- 
tors, Inc., launch Los Angeles Cigar Clinic at the 
Chapman Park Hotel, 6th & Alexandria, Los 
Angeles, dinner at 7:00 p.m., meeting at 8:00. 


Feb. 11—Metropolitan Candy Brokers Association, 
Inc., monthly meeting at the Hotel Empire, New 
York City, at 8:00 p.m. 


Feb. 12—Los Angeles Confectionery Sales Club, 
Inc., Ladies Nite. 


Feb. 13—Carolina Confectionery Salesmen’s Club 
monthly meeting at Kuester’s, Charlotte, N. C. 


Feb. 15—Confectionery Salesmen’s Club of Phila- 
delphia monthly meeting. 


Feb. 15—Great Plains Candy Club monthly meeting 
at the Castle Hotel, Omaha, Nebr., luncheon at 
12:30 p.m. 


Feb. 16—Buffalo and Western New York Confec- 
tioners Association installation of officers and 


party-dance at the Trap and Field Club, Buffalo, 
N. Y. 


Feb. 18—New York Candy Club, Inc., monthly 
meeting at the Park Sheraton Hotel, New York 
City at 8:00 p.m. 


Feb. 19—The Denver Association of Manufacturers 
Representatives semi-monthly meeting. 


Feb. 19—Golden West Candy Club monthly meet- 


ing. 


Feb. 23—Candy Square Club monthly meeting at 
the Riverside Plaza Hotel, 253 W. 73rd St., New 
York City. 


Feb. 23—Detroit Tobacco & Candy Round Table 
monthly dinner meeting at the Hotel Detroiter, 
Detroit. 


Feb. 23—New Jersey Retail Ice Cream and Candy 
manufacturers Association annual dinner dance. 


Feb. 25—Tidewater Wholesale Candy Club monthly 
meeting. 


Feb. 26—Badger Candy Club monthly meeting at 
the Astor Hotel, 924 E. Juneau, Milwaukee, at 
8:00 p.m. 


for February, 1954 


Feb. 26—Boston Confectionery Salesmen’s Club, 
Inc., monthly meeting at the Kenmore Hotel, 
Boston, at 8:00 p.m. 


Feb. 27—Dallas Candy Club monthly meeting at 
the Semos Restaurant, 505 Fort Worth Ave., Dal- 
las, at 12:30 p.m. 


Mar. 1—Confectionery Salesmen’s Club of Balti- 
more monthly meeting at Gannons, 3150 Fred- 
erick Rd., Baltimore, at 12:30 p.m. 


Mar. 1—Candy Production Club of Chicago month- 
ly meeting at the Furniture Club of America, 666 
Lake Shore Drive, Chicago, at 6:30 p.m. 


Mar. 2—Buckeye Candy Club regular meeting at 
the Hotel Auditorium, Cleveland, at 8:00 p.m. 


Mar. 4—Michigan Candy Club monthly meeting at 
the Hotel Detroiter, Detroit. 


Mar. 4-5—Western Candy Conference at the Mark 
Hopkins Hotel, San Francisco, Cal. 


Mar. 5—The Denver Association of Manufacturers 
Representatives semi-monthly meeting. 


Mar. 5—St. Louis Candy Sales Association monthly 
meeting at the York Hotel, St. Louis. 


Mar. 6—Northwest Candy Club monthly meeting at 
Grosvenor House, Seattle, Wash., breakfast at 
9:00 a.m. 


Mar. 8—Chicago Candy Club monthly meeting at 
the Furniture Club of America, 17th floor, 666 
Lake Shore Drive, Chicago. 


Mar. 9—Central Pennsylvania Candy Salesmen’s 
Club, Inc., monthly meeting. 


Mar. 9—Detroit Tobacco & Candy Round Table 
monthly luncheon meeting at the Hotel Detroiter, 
Detroit. 


Mar. 11—Los Angeles Confectionery Sales Club, 
Inc., business meeting and baseball day at Rodger 
Young Memorial Auditorium, Los Angeles. 


Mar. 11—Metropolitan Candy Brokers Association, 
Inc., monthly meeting at the Hotel Empire, New 
York, at 8:00 p.m. 


Mar. 13—Carolina Confectionery Salesmen’s Club 
monthly meeting at Kuester’s, Charlotte, N. C. 


Continued on next page 
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Apr. 5-8—AMA Packaging Show at Convention 
Hall, Atlantic City, N. J. 


Apr. 29-30—Pennsylvania Manufacturing Confec- 
tioners Association production conference at 
Franklyn and Marshall College, Lancaster, Pa. 


May 16-19—Flavoring and Extract Manufacturers 
Association 45th annual convention at the Hotel 
Biltmore, New York City. 


June 6-10—NCA convention at the Conrad Hilton 
Hotel, Chicago. 


June 6-9—ARC convention at the Drake Hotel, Chi- 
cago. 


June 23-25—SWCA convention and Candy Show 


at the George Washington Hotel, Jacksonville. 
Fla. 


June 24-27—Boston Confectionery Salesmen’s Club, 
Inc., convention at Wentworth By The Sea, 
Portsmouth, N. H. 


Aug. 1-5—National Candy Wholesalers Association 
convention and exposition at the Commodore Ho- 
tel, New York. 


Aug. 17-19—Fifth Western Packaging and Mate- 
rials Handling Exposition at the Civic Audi- 
torium, San Francisco, Cal. 


Sept. 24-25—Michigan Tobacco and Candy Dis- 
tributors Association convention at the Hotel 
Statler, Detroit. 











P & F has the answer to your 
y 


1954 corn syrup and starch re- 
quirements. 


Try these 3 time proven products: 


Penford Corn Syrup—a drum 
or a fank car 


Douglas Confectioners Thin Boil- 
ing Starch and 


Douglas Confectioners Moulding 
Sfarch—in bags or car loads. 


Penick & Ford &* 


420 Lexington Ave. Factory: 
New York 17, N.Y. Cedar Rapids, Iowa 











Supply Field News 


e D&O Vanilla Products Brochure is just off the 
press in revised form. The new brochure contains 
formulas and directions for manufacturing and pro- 
fessional use. Also included are the Dow propylene 
Glycol solubility charts, formulas for various pure 
and imitation vanilla extracts and solubility charts 
for Vanillin, Coumarin and Ethylprotal. Copies are 
available from Dept. VAN, Dodge & Olcott, 180 
Varick St., New York 14, N. Y. 


Big 4 Supply Corporation, St. Louis distributor 
of confectioners supplies, is erecting a one-story 
warehouse at Second and Barton Streets. The new 
building will provide the compary 10,000 square feet 
of space, double its present working area. 


Givaudan-Delawanna, Inc., New York has added 
Thomas J. Herman to its sales staff, operating out of 
Cincinnati. Mr. Herman has five years’ experience 
in the sales field, is a reserve officer in the Army 
Chemical Warfare Branch and studied chemistry at 
the University of Cincinnati. He also represents 
associate companies Givaudan Flavors Inc. and Sin- 
dar Corporation. 


Crystal Tube Corporation, Chicago, has continued 
its expansion program with the appointment of 
Fred W. Richardson as a sales representative in 
Florida. Mr. Richardson will promote the company’s 
line of printed and converted transparent packaging 
materials. His headquarters are in Jacksonville. 


Van Ameringen-Haebler, Inc., New York, has a 
new Midwest sales representative, William P. 
Mann. Mr. Mann is an assistant registered pharma- 
cist in Illinois. He will call on the food, beverage, 
dairy and pharmaceutical fields. 


Walter Baker Chocolate Co. has added Frank A. 
Sullivan to its staff as marketing manager of the 
bulk products division. He will direct national sales 
of all bulk chocolate products from the division’s 
offices in Dorchester, Mass. Mr. Sullivan formerly 
held sales or sales promotion positions with Hershey 
Chocolate Co., the American Technical Society and, 
most recently, with Magnavox Company. 


Magnus, Mabee & Reynard, Inc., New York, has 
a new director of advertising, Bernard Jeffs. The 
appointment is part of a broad program of research 
and development, according to Percy C. Magnus, 
president of the company, for further expansion in 
world markets. Mr. Jeffs formerly was vice presi- 
dent in charge of sales and advertising for Reed & 
Carnrick, and account executive for Cortez F. Enloe 
Inc., New York advertising agency. 
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Confectioners Briefs 


Bunte Brothers, Chicago, and Chase Candy Com- 
pany, St. Louis, have been consolidated and will 
operate under the new name of Bunte Brothers 
Chase Candy Company. The an- 
nouncement was made by Wil- 
liam A. Yantis, president of the 
combined company and former 
president of Chase. Chase pur- 
chased the Bunte name and good 
will last November 2, at the time 
control of the company was sold 
to a group of investment bankers, 
including F. S. Yantis & Co., Chi- 
cago. The plant was sold subse- 
quently to Raymond Commerce Corp., Newark, N. 
J., from whom Chase has a 10-year lease on the plant 
at $120,000 a year plus 4 percent profits before tax- 
es. 








Chase offices and factory now will be located in 
the former Bunte plant at 3301 W. Franklin Blvd., 
Chicago. The Chicago plant has about 450,000 
square feet of floor space, or almost twice that of 
the St. Louis factory, according to Mr. Yantis. The 
equipment already installed there is being supple- 
mented by machinery from the St. Louis plant, in 
order to handle the combined sales of the two com- 
panies which were about $20,000,000 last year. He 
also cited better climatic conditions, availability of 
skilled workers and better transportation service as 
reasons for the move. 

Coinciding with its move, the company will in- 
augurate a vigorous sales campaign. The present 
sales staff, headed by William H. Kelly, vice presi- 
dent and director of sales, consists of about 75 men 
covering the entire United States. Other key sales 
personnel are: Homer L. Rothleitner, vice president 
in charge of syndicate sales; Roy C. Turner, vice 
president in charge of food field sales; Charles 
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O’Malley, former Bunte sales manager, now mer- 
chandise manager; E. J. Reed, general sales man- 
ager, and Wilbur Klint, assistant to Mr. Reed. The 
sales force has five divisions: Northeastern, with 
Tom Page of Columbus, Ohio, as district manager ; 
Midwestern headed by George Long of Frankfort, 
Ky.; Central under R. H. Reinhard, St. Joseph, Mo.; 
Southern under §. E. French, Dallas, Tex.; and 
North Central headed by Howard Roeser of Chi- 
cago. The West Coast is covered by five brokerage 
firms, supervised by the Chicago office. 

Almost all of the key personnel from Chase in 
St. Louis are joining the company in Chicago, ac- 
cording to the announcement, as well as many of 
the office and factory workers. Added to the operat- 
ing personnel of the ex-Bunte plant, Mr. Yantis said 
the new company will have personnel in excess of 
1000 with more to be added in the future. Other 
officers of Bunte-Chase are: R. A. Wenger, chair- 
man of the board of directors; F. M. Yantis, vice 
president; F. S. Yantis, treasurer; G. D. Belcher, 
vice president in charge of production, and R. M. 
Ravenscroft, vice president and secretary. 

In addition to Chicago, Mr. Yantis said the com- 
pany is using warehouse space in St. Louis and St. 
Joseph, Mo., Dallas, Tex., and Birmingham, Ala., 
with plans for further expansion in the future. 


Paul Jahn has been named northeastern regional 
sales manager for Stephen F. Whitman & Son, Inc. 
He formerly was New England divisional sales 
manager. In his new position Mr. Jahn will have 
complete charge of sales in the New England area 
and, in addition, in metropolitan New York, New 
York State and Northern Pennsylvania. He will 
move his headquarters from Boston to New York 


City. 


Low calorie candy is a new product of Chunky 
Chocolate Corp., Brooklyn, N.Y. The company’s 
Devan Candy Division is marketing the new choco- 
late bar under the name Sweet ’n Low. The firm 
claims to have found a way to reduce the calorie con- 
tent of chocolate candy by substituting non-caloric 
substances for the usual high calorie sweeting 
agents. Jeff Jaffe, Chunky president, says “each bar 
gives the consumer the taste satisfaction of having 
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6000 +. 65001. per hour 


of 6X powdered sugar is easily produced with the 
SCHUTZ-O'NEILL 6.20. PULVERIZER 


If you have need for constant high production of powdered 
sugar, by all means investigate the 28” Schutz-O’Neill Super- 
fine Pulverizer. It easily turns out 6000 to 6500 lbs. per hour of 
6X powdered sugar with uniform fineness, using a 75 H.P. 
motor. Carry granulated sugar in stock.—make fresh powdered 
sugar as needed. 


EXTRA EQUIPMENT: Automatic Starch Feeder will thoroughly 
mix any desired percentage of starch with powdered sugar. 


(ance) “*'° for information, state capacity desired. 


SCHUT2-O'NEILL CO. 










329 Portiand Ave., Minneapolis 15, Minnesota 











your assurance 
of uniform quality 
honestly priced 





chocolate coatings 


liquors and cocoas 


HOOTON CHOCOLATE CO. 
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NEWARK 7 NEW JERSEY 





























eaten a regular candy bar and at the same time is 
less fattening.” According to Mr. Jaffe more than 35 
million Americans are overweight and “we are not 
going to sit back and watch an increasingly weight- 
conscious consuming public remove candy from 
their everyday enjoyment. 


The traditional symbol of Christmas, Santa Claus, 
may be on the way out. At least that’s one possible 
conclusion based on statistics released by Stephen 
Klein, president of Barton’s Bonbonniere, New 
York. Mr. Klein says his company’s chocolate Ru- 
dolph the Red-Nosed Reindeer outsold Santa Claus 
by ten to one this past season. 


Schutter Candy Co., Chicago, has added a new 
item to its line of Bit-O candies. Unlike Bit-O- 
Honey and Bit-O-Coconut the new confection, Bit- 
O-Taffy, appears first as a penny piece. It is a pink 
and white piece individually wrapped in red, white 
and blue waxed paper. The pack is 160 to the box 
and 12 boxes to the shipping case. 

Schutter also has announced a new pack for its 
Old Nick candy bar. Ten individually wrapped half 
ounce bars are being packed in a cellophane over- 
wrap to be sold in food stores in the 19-cent price 
bracket. 


Cresca Co., Inc., importers of Lindt chocolates, is 
staging a contest for the best display featuring the 
Lindt Swiss Chalet. The contest is open to candy 
and food retailers, exclusive of department stores. 
Prizes are two Swiss watches. 


The Northwest Candy Club has a new president, 
P. F. Reimer. Other new officers are Randall 
Schmoyer, vice president; Len Mitchell, secretary ; 
Ed Melin, treasurer, and Robert Thyr, comptroller. 


Fred W. Amend Co. is featuring Chuckles jellies 
in regular one-third page ads in the Metro Sunday 
comics. Each of the ads, scheduled to run through 
October, is keyed to the season. The newspapers 
carrying the ads reach 34 million readers. Chuckles 
also will sponsor local TV shows in various mar- 
kets. In Chicago the company participates in the 
popular childrens show “Elmer the Elephant.” 


Johnson Candy Co. has picked up sponsorship in 
55 markets of the TV show “Captain Video.” The 
emphasis will be on the Powerhouse candy bar, 
but also featured in the commercials will be John- 
son’s Fudge Squares, Malted Milk Balls and the new 
4 pound Bittersweet Fudge. Johnson sponsored the 
same show for 16 months in 1950 and 1951. The 
following year it used a weekly half hour show, Fly- 
ing Tigers and in 1953 sponsored Rootie Kazootie. 


Paul Menconi has been appointed superintendent 
and elected to the board of directors of the T. A. 
White Co., San Francisco. Prior to this he was 
superintendent of Sierra Candy Co. and earlier was 
connected with candy manufacturers in Chicago and 
San Francisco. The White company also announces 


Tre MANUFACTURING CONFECTIONER 








“ \ 9476 J)! X 1 \ 











its newly modernized building is ready for occu- 
pancy and equipment will be installed as rapidly as 
possible. 


Charles N. Miller Co., Boston, has announced its 
organizational set-up for this year. President, treas- 
urer and general manager is Alton L. Miller; vice 
president and sales manager is Richard S. Gates; 
secretary is Harold W. Knowlton, and assistant 
treasurer and office manager is Charlotte A. Snow. 
Alfred A. Gruhn is production manager; H. Austin 
Starr, Jr., assistant production manager and comp- 
troller; Herbert O. Allyn, traffic manager ; and Les- 
lie H. York, sales promotion manager. The com- 
pany directors are Mr. Miller, Mr. Knowlton, Mr. 
Allyn, Mr. Starr and Charlotte A. Snow. The set up 
was announced at a meeting celebrating the com- 
pany’s 70th year of business. Also announced were 
the promotion plans for the company’s Mary Janes. 


Tootsie Rolls’ success in vending machines has led 
The Sweets Company of America, Inc., Hoboken, 
N.J., to add two new items to its vending machine 
line. One is a pack of six individually wrapped small 
Tootsie Rolls and other a package of six Tootsie 
Caramels. Each item vends for a nickel. 


Space reservations now are being accepted for 
the next Confectionery and Giftwares Caravan 
trade show. It is scheduled for Chicago’s Palmer 
House September 12-15. The Caravan management 
says it selected Chicago because of its central loca- 


tion. The management is headed by John Joyce, 
sales manager of Wallace Company, Sam Kaye, 
sales promotion manager of I. D. Company, and 
Larry Winters, vice president of D. C. Smith, Inc. 


Curtis Candy Co. has a new advertising director. 
He is Frank R. Reiter, a 17 year Curtis veteran. He 
moves up from the post of assistant advertising di- 
rector and prior to that was administrative assistant 
to the president. He is a trustee of the employees’ 
profit-sharing retirement fund and a member of the 
company’s executive committee. Mr. Reiter succeeds 


the late Clara B. Lahon. 


Moscow radio says life in Russia is sweeter than 
ever—and will be more sweet in the future. Accord- 
ing to a recent Red radio broadcast the Soviet Un- 
ion’s confectionery industry increased production 
during 1953. And 19 more candy factories are to be 
built by the end of 1956. 

Mavrakos Candy Company, St. Louis, has opened 
its tenth retail outlet at 6213 Easton Ave., Wellston, 
Mo., according to John Mavrakos, president. He 
said the new unit is part of the company’s current 
expansion program. 

D. A. Schulte is working out arrangements to pur- 
chase Ford Hopkins Company for a total of $2,800,- 
000, it was announced by N. C. Earl Jr., president of 
the Schulte company. The acquisition will give 
Schulte 16 Ford Hopkins stores in Chicago and 34 
within overnight freight hauling distance in lowa, 





—_—— Will she BUY your 
candy next time? 


Of course she will—if you’ve kept the flavor just right 

this time. Wilbur chocolate coatings are carefully processed to 
enhance the fine flavor of your centers. 

And what’s more important—you can count on 

Wilbur chocolate coatings being just as good next week, 

next month or next year, for UNIFORMITY is a spe- 

cial feature of Wilbur. You can be sure that every ship- 

ment of your Wilbur coatings will be uniform in color, 

flavor, viscosity and character. 
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Give your 
candies that 
“Let’s have another” taste 
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COATINGS 


WILBUR SUCHARD CHOCOLATE CO., INC. + LITITZ, PA. 
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... to be continued 


Blackmer’s growth has been earned by the development and. 
manufacture of products backed by 50 years of constant lab- 
oratory and field research. These products include industrial 
bulk pumps, truck pumps, hand pumps, strainers and fluid 
motors. Blackmer’s advanced design, smooth operation, econ- 
omy, and flexibility of use . . . have been performance proved 
throughout the last half century. Wherever liquids are handled, 
Blackmer pumps are known for quality, dependability and rec- 
ord durability. And now, new products soon to be announced 
promise a new standard of performance. Our engineers can 
solve your liquid materials handling problems . . . write for 
details today! 






liquid materials handling 


: } | | AC | J 
LACKME 
BL/ —_ = 
Industrial Hand and Truck Pumps, Strainers, Pressure Control Valves 
BLACKMER PUMP COMPANY, GRAND RAPIDS 9, MICH. 
DIVISION SALES OFFICES — NEW YORK * ATLANTA * CHICAGO 
GRAND RAPIDS * DALLAS * WASHINGTON ¢ SAN FRANCISCO 
See Yellow pages for your local sales representative 























Illinois and Wisconsin. Combined operation of these 
stores and the 22-store Steinway Drug chain which 
Schulte bought last August should produce great 
economies of operation, according to Colonel Earl. 
In addition to the 50 stores, Schulte will acquire 
the Ford Hopkins-owned Sargent Drug Company 
and Huron Drug Company. A change in name from 
D. A. Schulte to General Stores Corporation has 
been proposed, and further expansion is being 
planned for the future. 


Victor A. Bonomo, 
president of Gold Medal 
Candy Corporation, 
Brooklyn, N. Y., was 
honored at a testimonial 
dinner February 3 by the 
Association of Manufac- 
turers of Confectionery 
and Candy. Mr. Bonomo 
is president of the associa- 
tion. The affair was held 
at the Starlight Room of the Waldorf-Astoria Hotel, 
New York City. 








NCA’s 28th Confectionery Industries Exposition, 
set for June 8-10 at the Conrad Hilton Hotel, Chi- 
cago, will be the largest in candy industry history, 
according to David P. O’Connor, Penick & Ford, 
Ltd., Inc., chairman of the exposition committee. 
The exhibit will occupy 37,000 square feet of space 
in the hotel’s main and north exhibition halls. A 
meeting was held by the exposition committee in 
New York City on January 11 to decide final details. 
Shown here around the table, are committee mem- 
bers. 


Supply Field News 


The Northwest Nut Growers processing plant has 
boosted production by one-third and with a higher 
yield of nut halves, according to John E. Trunk, 
general manager. An electronic nut cracker which 
literally explodes the nuts out Of their shells is 
producing about 1200 Ibs. of shelled nuts an hour 
for the plant. The walnuts tumble off a threaded 
feeder roll and are grasped in midair by two elec- 
trodes, through which pierces a 65,000-volt electric 
charge. The cracked nut then drops to a vibrator 
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Confectionery Brokers 





Middle Atlantic States 


Mountain States 





HERBERT M. SMITH 


318 Palmer Drive 
NO. SYRACUSE, NEW YORE 
Terr: New York State 





South Atlantic States 





BUSKELL BROKERAGE Co. 
1135 East Front Street 
RICHLANDS, VA. 


Contact Wholesale Groceries, Candy 
Jobbers and National Chains 
Terr: Va., W. Va., Eastern Tenn., 
and Eastern Kentucky 





JIM CHAMBERS 
Candy Broker 
84 Peachtree Street 
ATLANTA, GEORGIA 
Terr: Ga., Ala., and Fla. 





WM. E. HARRELSON 
Candy & Allied Lines 
$308 Tuckahoe Ave.—Phone 44280 


RICHMOND 21, VIRGINIA 
Terr: W. Va., N. & S. Car. 





ROY E. RANDALL CO. 


Manufacturers’ Representative 
P. O. Box 605—Phone 7590 


COLUMBIA 1, SO. CAROLINA 


Terr: No. & So. Carolina 
Over 25 years in area 





SAMUEL SMITH 


2500 Patterson Ave. Phone 22318 
Manufacturers’ Representative 
WINSTON-SALEM 4, N. CAROLINA 


Terr: Virginia, N. Carolina, 
S. Carolina 





W. M. (BILL) WALLACE 


Candy and Specialty Items 
P. O. Box 472—111 Rutland Bidg. 
DECATUR, GEORGIA 


Terr: Ga. & Fla. 
Thorough Coverage 





East No. Central States 





BERNARD B. HIRSCH 
4442 N. Woodburn St. 
MILWAUKEE 11, WISCONSIN 


Terr: Wis., Ic., Ill. (excluding Chi- 
cago) Mich. (Upper Penn.) 





H. K. BEALL & CO. 
308 W. Washington St. 
CHICAGO 6, ILLINOIS 


Phone STate 2-6280 
Territory: M[linois, Indiana, 
Wisconsin 
25 years in the Candy Business 





West So. Central States 





JAMES A. WEAR & SON 


P. O. Box 27 
BALLINGER, TEXAS 


Territory: Texas 
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JERRY HIRSCH 
Manufacturers’ Representative 
Candy and Specialty Items 
4111 E. 4th St. 
TUCSON, ARIZONA 


Terri : Arizona, New Mexico 
El Paso, Texas 





G & Z BROKERAGE COMPANY 
New Mexico—Arizona El Paso 
County Texas 


P. O. Box 227 ALBUQUERQUE 
N. Mex. 


Personal gonetee be 183 jobbers, 

super-markets an department 

stores. Backed by 26 years ex- 

rience in the confectionery field. 

e call on every account person- 

ally every six weeks. Candy is 
our business. 





KAISER MICHAEL 
Broker 


Manufacturers’ Representative 
“Worlds Finest Candies” 
911 Richmond Drive, S.E. 


ALBUQUERQUE, NEW MEXICO 


Terr: New Mexico, Arizona & El 
Paso, Texas area 





Pacific States 





MALCOLM S. CLARK CO. 
1487'4 Valencia St., 
FRANCISCO 10, CALIF. 


953 E. Third St., 
LOS ANGELES 13, CALIF. 
1726 W. 60th St., 
SEATTLE 1, WASH. 
3014 N.E. 32nd Ave., 

POR * 


Terr.: 11 W. States & Hawaii 





lL. LIBERMAN 
SEATTLE 22, WASHINGTON 
Manufacturers’ Representative 

1705 Belmont Avenue 


Terr: Wash., Ore., Mont., Ida., 
Utah, Wyo. 





HARRY N. NELSON CO. 


112 Market St. 

SAN FRANCISCO 11, CALIF. 
Established 1906 

Sell Wholesale Trade Only 


Terr: Eleven Western States 





RALPH W. UNGER & 
RICHARD H. BROWN 


923 East 3rd St. 
Phone: Mu. 4495 


LOS ANGELES 13, CALIFORNIA 


Terr.: Calif., Ariz., N. Mex., 
W. Texas & Nevada 





conveyor which severs the nutmeats from the shells. 
The equipment was developed by research engineers 
cooperating with Westinghouse Electric Corp. With 
it a crew of 60 handles the volume that formerly 
required a crew of 100, according to Mr. Trunk. The 
plant hopes eventually to triple the shelling rate to 
60 walnuts a second, he said, and possibly extend 
the new process to filberts. 


The Flavoring Extract Manufacturers’ Associa- 
tion has scheduled its 45th annual convention for 
May 16-19 at the Hotel Biltmore, New York City. A 
well balanced business program, of interest to man- 
agement, sales and production personnel, is being 
planned. Speakers will be outstanding authorities 
in their fields, discussing a variety of timely topics 
of interest to the flavoring industry. 


Robert Krone, Fritzsche Brothers, Inc., heads the 
planning as chairman of the convention committee. 
Other committee members are: Chris Christensen, 
Chas. Pfizer & Company, entertainment; F. J. 
Lueders, George Lueders & Company, golf; Charles 
P. McCormick Jr., McCormick & Company, Inc., 
program, and R. W. Symmes, Baker Extract Com- 
pany, registration. The committee will be assisted 
by William H. Hottinger Jr., association president 
and members of the board of governors. 


White Stokes Company, Chicago, has published a 
new candy recipe book. The book, “Pocket Guide to 
the World’s Finest Candies,” contains 99 tested 
formulations from kisses to candy apples. 


I. D. Com- 
pany, New 
York, wona 
gold medal for 
its display at 
the Philadel- 
phia Candy 
Show in Sep- 
tember. The 
company also 
won the award 
the year before. 
The booth was 
managedby 
Sam L. Kaye, 
sales promotion 
manager. It dis- 
played the company’s complete line of re-use decor- 
ated and embossed metal containers imported from 
England. 


R. S. Hislop, Racine, Wis., has retired from the 
confectionery machinery business. He has been a 
sales representative for Racine Confectioners’ Ma- 
chinery Co., Vacuum Candy Machinery Co., and 
Chas. H. Stehling Co. George Hislop, his son, had 
been associated with him in the business the past 
five years and will continue to represent the same 
machinery suppliers. 


Crystal Tube Corporation, Chicago, has appointed 
Melvin C. Leiendecker as St. Louis sales representa- 
tive, covering Missouri and Southern Illinois. 
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MACHINERY FOR SALE MACHINERY FOR SALE | POSITIONS WANTED 
40” ENROBER LINE. 80’ Economy Tunnel, PLANT SUPERINTENDENT. livewire ad- 
FOR SALE 180° turn, 40’ packing table. Also 32” ministrator, 12 years of candy-making 


Model S #3 Savage Fire Mixers. 

Model K #3 Savage Fire Mixers. 

50 gal. Model F-6 Savage Tilting 
Mixers. 

200 lb. Savage Flat Top Marshmal- 
low Beaters. 

Merrow Cut-Rol Cream Center 
Maker. 

50” two cylinder Werner Cream 
Beater. 

1000 lb. Werner Syrup Cooler. 

200 lb. to 2000 lb. Chocolate 
Melters. 

Simplex Gas Vacuum Cooker. 

Simplex Steam Vacuum Cooker. 

600 lb. Continuous Vacuum Cooker. 

Form 6 and Form 3 Hildreth Pullers. 

6’ and 7’ York Batch Rollers. 

National Steel Mogul with 3 
Depositors. 

We guarantee completely rebuilt. 


SAVAGE BROS. CO. 
2636 Gladys Ave. Chicago 12, Ill. 














PRACTICALLY NEW, never used Simplex 

Seran Bag Maker. Attractively priced. 
Box 148, The MANUFACTURING CONFEC- 
TIONER. 





PFAUDLER KING ROTARY syrup (filling 
machine (new 1950); 3 125-gal. stainless 
steel Kettles, 90 lbs., pressure; 2 300-gal. 
stainless steel Kettles, 90 lbs. pressure, 
with lightning mixers; Hohberger Continu- 
ous Cream Machine. Box 1131, The MANU- 
FACTURING CONFECTIONER. 





2 RCA METAL DETECTORS, model MD; 
Simplex Gas Fire Cooker with 2 kettles; 
24” Enrober line, Tunnel, Bottomer, re- 
frigerated slab; Instant Fondant Machine; 
120-qt. Glenn Beater. Box 1132, The MANU- 
FACTURING CONFECTIONER. 


FOR SALE: Complete Marshmallow mfg. 
equipment. Box 145, The MANUFAC- 
TURING CONFECTIONER., 





Enrober line, 65' Economy Tunnel, 20’ pack- 
ing table; Bar wrappers—2 Lynch with 
roll-card feed, 2 DF’s for nut rolls, 2 Camp- 
bell bar wrappers; Nut Roll Machine with 
Caramel Coater. Box 1133, THE MANU- 
FACTURING CONFECTIONER 
FOR SALE: Used Candy Equipment: Beat- 
ers, Kettles, Stoves, Cooling Slabs, Wrap- 
ping Machines, Starch Molding Equipment, 
Enrobers, Chocolate Melters, Starch Boards 
etc. S. Z. Candy Machinery Co., 1140 N. 
American St., Phila. 23, Penna. 











MACHINERY WANTED 





IDEAL CARAMEL HIGH SPEED wrappinc 

machines to wrap pieces 1-¥%" x 1-'e” 
in good condition. State age and price. 
Write or wire Box 242, The MANUFACTUR- 
ING CONFECTIONER. 


, HELP WANTED ‘| 


REPRESENTATIVE WANTED to handle line 

of starch trays on commission basis. 
Box 243, The MANUFACTURING CONFEC- 
TIONER. 














CANDY MACHINERY SALESMAN WANT- 
ED: Knowledge of production and some 
familiarity with industry desirable. Some 
traveling. Give background and experience 
in strictest confidence. Box 147, The MANU- 
FACTURING CONFECTIONER. 








CANDY MAKER 

Wanted for Venezuela. Must have expe- 

rience in making nut rolls and other choc- 
olate bars. Knowledge of cocoa and choco- 
late production, supervision and repair of 
equipment. Age 35-45, preferably single or 
married with small family. Write giving 
last 10 years’ experience to ’ Opportunity, 
Box 143. The ACTURING CONFEC- 
TIONER. 














Illinois. 


418 No. Austin Blvd. 





CLASSIFIED ADVERTISING 


For the Convenience of Our Readers 


In replying to classified ads with box numbers, please 
address letters to: Box Number, The MANUFACTURING 
CONFECTIONER, 418 North Austin Blvd., Oak Park, 


Minimum insertion is 3 lines at 35c per line. 
70c for bold face; not subject to agency discounts. 


THE MANUFACTURING CONFECTIONER 


Oak Park, Illinois 





and engineering experience in top posi- 
tion, seeks connection with growing firm. 
Box 244, The MANUFACTURING CONFEC- 
TIONER. 





PAN MAN AVAILABLE: 35 years experi- 
ence in general pan line. Hot and cold 
grossing finish and polish, including choc- 
olate pan work. 15 years in charge pan 
department as foreman. Best of references. 
Desires a change. Box 438, The MANU- 
FACTURING CONFECTIONER. 


FOREMAN IN GENERAL PAN LINE incluc- 

ing Bubble Chewing gum bass and reg- 
ular gum bass, looking for better position. 
I will also teach how to make gum bass 
in the United States and also foreign coun- 
tries. Box 938, The MANUFACTURING 
CONFECTIONER. 





FOR SALE: Smith cooling tunnel, caramel 

cutter, H. L. Friend machine, 2 candy 
furnaces, 3 copper kettles, water cooled 
steel slab, heat sealing machine, Exact 
Weight scale, Home scale (small comput- 
ing), exhaust fan, 2-plate gas burner, 2 
fluorescent light fixtures, 2 Smith choco- 
late melters. Write: Mrs. Ione Bacheller, 
514 Lakewood Blvd., Holland, Mich. 





NEW PLASTIC MACHINE, LATINI, com- 

plete with sizer, motors, variable speed 
drive; three-way cooling conveyor with 
duct work, fans and motors; and one set 
of chains, Equipment still in original crates. 
Box 241, The MANUFACTURING CONFEC- 
TIONER. 





1500 USED STARCH TRAYS. 30c each, 

F.O.B. Plainfield, N. J. for sale. For in- 
formation write: Casanova Chocolate Co., 
Inc., 1780 Main St., Bridgeport, Conn. 








WE BUY & SELL 


| a RCRRIRERE RE oN 
ODD LOTS +» OVER RUNS + SURPLUS 








SHEETS*ROLLS-SHREDDINGS 
Cellophane rolls in cutter boxes 100 ft. or more 
ALSO MADE OF OTHER CELLULOSE FILM 
Wax - Glassine Bags Sheets & Rolls 


Tying Ribbons—All Scotch Tape 
Colors & Widths Clear & Colors 


Diamond “Cellophane” Products 


Harry L. Diamond Robert L. Brown 
“At Your Service” 
74 E. 28th St.. Chicago 16, Illinois 
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PREPARE YOURSELF FOR THE 
GREATEST MONEY-SAVING 
EVENT EVER PRESENTED THE 
CANDY INDUSTRY! 


Every piece of confectionery equipment in 
the modern, 250,000 sq. ft.. plant of the Chase 
Candy Company, at St. Louis, Missouri, includ- 
ing a fully equipped, modern and complete 
machine shop and maintenance department; a 
fully equipped, modern and complete cafeteria; 
modern business machines and office equip- 
ment; and modern warehouse and shipping 
room equipment will be sold piece by piece .... 
for immediate delivery . . . . without limit or re- 
serve ....to the highest bidders at 


PUBLIC AUCTION! 
TUE. & WED. M ARGH Oin-1 On 1954 


WRITE — WIRE — PHONE 
FOR ILLUSTRATED DESCRIPTIVE CIRCULAR AND FULL DETAILS 


Auctioneers @ Liquidators @ Appraisers 


FIRST NATIONAL BANK BLDG. CHICAGO 3, ILL. 
PHONE — STate 2-5908 











for February, 1954 
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INDEX TO ADVERTISERS 
In The MANUFACTURING CONFECTIONER 


Advertisements of suppliers are a vital part of the industrial publications’s service to its 
readers. The following firms are serving the readers of The MANUFACTURING CON- 
FECTIONER by placing their advertisements on its pages. The messages of these suppliers 
are certainly a part of the literature of the in dustry. 


Advertising space in The MANUFACTURING CONFECTIONER 
is available only to firms supplying equipment, materials, and 
services for the use of confectionery manufacturers. Advertising 


of finished confectionery products is not accepted. 


Ambrosia Choc ltte Company 
American Food Luboratories, Inc. ............ 
Anheuser-Busch, Inc. .....................- Dec. 53 


ee i IN Ma cvepeitinadeeeessinnditesnncinl Jan. *54 


California Almond Growers Exchange .... 9 
Climtom Foods Fre. 2.2.20. nccecoccccscsccceseees jan. "54 


Dodge & Olcott, Inc. .. 


Felton Chemical Company. Inc. ....3rd Cover 


Fritzsche Brothers, Inc. 


Givandan Flavors, Inc. 


Hooton Chocolate Co. ............ccccccseesseeeeeees 66 


xr 


RAW MATERIALS 
Hubinger Co., The ............--cs-s000--.NOW. “53 


Kohnstamm, H., & Company, Inc. ........ ll 


Merckens Chocolate Company, Inc. ........ 58 
Monsanto Chemical Company Nov. ‘53 


National Aniline Division, Allied 
Chemical & Dye Corporation .... 

Nestle Company. Inc., The 

Neumann, Buslee & Wolfe. Inc. ................ 61 

Norda Essential Oil and Chemical 
I IG covcececcoseeseecseisovenesd 4th Cover 

The Nulomoline Division 


Paaiaks & Pend. LAih., Be... ...0...cce.ccssesesessessees 64 
Pees Chemis GB Gai, Gini cissscocecccceccnsccesceees 7 


Refined Syrups & Sugars, Inc. 


Solvay Process Division, Allied 
cal & Dye Corporation .. 

Southern Pecan Shelling Co. 

Speas Company 

Staley, A. E. Mig. Company 

Stange, Wm. J. Co. 

Sunkist Growers 


Union Starch & Refining Co. 
Van Ameringen-Haebler, Inc. 


White Stokes Company 
Wilbur-Suchard Chocolate Company, 
RD SER TT REN Oe 67 


PRODUCTION MACHINERY AND EQUIPMENT 


American Machine & Foundry Co. ........ 54 


Norman Bartlett Limited 

ee 68 
Bridge Food — ene Jan. ‘54 
Burrell Belting Co. . ..Jan. “54 


Carle & Montanari . ...Nov. “53 
Cincinnati Aluminum Mould Co. ...Jan, ‘54 
Confection Machine Sales . ‘$3 
A Bas Ge Sak setisn cactsncnsiccccsepesterenie 62 
Currie Manufacturing Co. ................ Jan. *54 


Geveke and Co., Inc. 18 


Groen Mig. Co 

Hamilton Copper and Brass Works Jan. * 
Lehmann, J. M., Company, Inc. ........ Jan. ’ 
Mill River Tool Co. ...........:ssssssssseees Jan. 
National Equip.nent Corp. .............. Dec. 


Peerless Confectionery Equipment 
ABR Ee ERE * Jan. * 


Racine Confectioners’ Machinery Co. .... 20 


Savage Bros. Co. 

Schultz-O’Neill Co. 

Sheffman, John, Inc. 

Standard Casing Co., Inc., Th 
Stehling, Chas. H., Co. .................... Dec. 


Union Confectionery Machine Co. 
Se a Nov. ‘53 


Vacuum Candy Machinery Ce. ................ 20 
Voss Belting & Specialty Co. ........ Jan, ‘54 


Samuel L. Winternitz & Co. .................. 71 


PACKAGING SUPPLIES AND EQUIPMENT 


American Decalcomania Co. 
Brown Bag Filling Machine Co. ........ Dec. 


Champion Bag Company 
Cooper Paper Box Corporation 


Daniels Manufacturing Co. .................... 
Diamond “Cellophane” Products 

Dixie Wax Paper Co. 
Dow Chemical Co., The 





Exact Weight Scale Company 
The Foxon Company 


G. D. Bologna 
Gair, Robert, Company. Inc. ............ Oct. 
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Gordon Cartons, Inc. .............:0.:0000 Jan. ‘54 


Hayssen Mig. Company 
Heekin Can Co., The 


Hudson-Sharp Machine Co. 


Ideal Wrapping Machine Company 
The Industrial Marking Equipment 





Olive Can Company 


Package Machinery Co. ......................... 33 
Peters Machinery Co. o................ccccceeseeee 30 
Plax Corporation 


Rhinelander Paper Company 
Riegel Paper Corporation 


SOR I gcc ccescesnccocesssctcacasecccse 43 
Sweetnam, George H., Inc. .................... 45 


a I ani cccenstenshcneaktncganiimteneat 50 
Thilmany Pulp & Paper Co. ................... 51 
Tompkins’ Label Service 


Weinman Brothers, Inc. 
Visking Corporation 
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FIELDS, FORESTS AND ORCHARDS 
OF AMERICA COME THESE OUTSTANDING 
FELTON ESSENTIAL OILS... 


WS 


“THERE ARE NO 
\ 


FINER® 


BRAND® 


Birch, Sweet, U.S.P. 
Cedarleaf U.5S.P. 
Cedarleaf American Not U.S.P. 
Cedarleaf Technical 
Cedarwood 
Chenopodium N.F. 
Dill Seed 
Dillweed 
Hemlock (Spruce) 
Hops 
Peppermint Natural 


Peppermint Rectified 
(Redistilled) U.S.P. 


Peppermint Twice Rectified 
(Triple Distilled) U.S.P. 


Peppermint Terpeneless 
Sassafras Natural U.S.P. 
Spruce 
Spearmint U.5.P. 
Spearmint Terpeneless 
Tansy 


Wintergreen 
U.S.P. 


Wormseed N.F. 


Wormwood 


Control of production, right from the 
source, is one of the most important reasons 
why Felton’s Key Brand and Pioneer Brand 
Essential Oils, Terpeneless Oils and Concen- 
trates are always uniformly ‘peak’ quality 
and economically priced. Try any of these pop- 


ular Felton oils . . 


. and you'll be quickly con\ 


vinced “there are no finer!” 


ESSENTIAL OILS & AROMATICS 
7 LT re] ng CHEMICAL COMPANY, INC. 
599 Johnson Avenue, Brooklyn 37, N.Y. 


PLANTS: Brooklyn, N.Y. @ Los Angeles, Cal. © Montreal, Que. 
Versailles (S & 0) France — SALES OFFICES: Atlanta @ Boston © Chicago 
Clevelande Dallas e Philadelphia e St.Louis e Toronto 


| ven 


Stocks Corried in 
Principal Cities 





ineapple Flavor dates back, they say, 


To fifteen sixty-eight; 





Norda Pineapple’s chosen now 
By those who discriminate 




































































Norda Pineapple Flavor is a favorite where quality 
counts. It meets Norda’s strict flavor standards. 
It is made fine, to give fine results. 


Test it by the most stringent tests, and decide for 
yourself its merits. See if you don’t find—in both 
genuine and imitation Norda Pineapple—a 
remarkable re-creation of fresh fruit, true pineapple 
richness—the real character of the real fruit. 

All Norda Flavors taste natural. 


The concentrated strength of Norda Pineapple Norda 


Flavor makes it economical to use. Send for a 
generous sample. Let Norda start helping you to ESSENTIAL OIL AND CHEMICAL COMPANY, INC. 
better products and greater profits. 601 West 26th Street, New York 1, N. Y. 


Use “A Favorite to Flavor It”... A Norda Flavor 


CHICAGO © LOS ANGELES « SAN FRANCISCO © ST. PAUL © DALLAS * MONTREAL «© TORONTO © HAVANA ¢ LONDON e PARIS ¢ GRASSE 





